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THE GREATEST SINGLE SANITARY 
THE SANITARY (PAPER) GASKET 


ar: 


The theory of the use of ‘paper’ ag ' toking or liner for making a 
hermetic double seam, is old—jbe ICC ssful application of this idea 
to practical can- making and ‘cafinery tnethods is new. 


After years of am ‘large expenditure, we have 
toveleped the Sanitary Can wt! the Sanitary Gasket. This decided 


improvement is in line with *! srogressiveness and preparedness 
has made the American the leader in the develop- 
and success of the Sanita" an. 
‘“e:have manufactured and cnr have closed several hundreds 
of these cans dnrap the P Pe i, three years. Results have 
3uch as to warrant us time and unreservedly 


ty pronounce the new sysierr superior to former methods. 


Leaks are less, closing faci!’ ated and Cans cleaner, brighter and more 
truly “Sanitary”. aye 


It ic with pleasure an: satisf:ciio that we announce our purpose to 
supply the trade generally, begi im ng i916, with Sanitary Cans made 
with the Sanitary Gasket. NB YY ker *¢ontemplating the adoption of 
»anitary Cans, for any article, PS Peas, Corn or any high-pressure 
goods, can afford to contract fo? re“nirements without first investigating 
the merits of the Sanitary Gas ce:. 


American (an Company 


Chicago 
Baltimore, Md. 
Hamilton, Ont. 


NEW YORK 


San Francisco 
Rochester, N. Y. 
Portland, Ore. 
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THE Canning TRADE 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


SHOWIF” 


* 


PIMOYES, 


ve John R. Mitchell Co. 


Canning and Canmaking Machinery 
». Washington St.. Baltimore, Md , U.S. A. 


 PINE- 

APP i 


This on 
Peeler 
4 This is 
greatly tinsrove: 


curformermachinues 
ha? a round knife nea: 
forming the gause 
w..athisform ef hea 
2, ;econd peeling 
made if so sade 


a: 
die-cast beari irs ci 
special Babbitt on 
are seli-ouing in- 


machines ate sir: “si: 
pieled f irustin mooth 
The me- 
chine is built so that 
the hcads are inter- 
changeable, in the fol- 
lowing sizis: Regular 
. size 6 inch knife; large 
size8 inch kni’c; extra 
larresizelli: . knife. 


CATALOG AND PRICES UPON APPLICATION, 


J. LEWIS, Middleport, N. Y. 


WHEELING CANS 


Excel in 


JOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 
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THE Canning TRADE 


BETTE STONE 
WAS 


Its Extremely: 


Due To Its Firm: ase And Great Meatiness 


Makes It A Woncerful Canning Tomato 


Tomato 


JUST DOUBLES THE YIELD —_—- 
Bolgiano’s 


{ THE HIGHEST MOUNTAIN 
OF SUCCESS |_| 
IN TOMATO GROWING 


Heavy Weight 


~ It Ripens Evenly To The Stem and Is Entirely Free From Ridges, Cracks and Bligh’. 


Smooth, Well-Formed and Deep From Stem T» Blossom. 


Second Joint. Joints Are Short and Sturdy. 


Brilliant Red Color, The Handsomest Tomaio You Have Ever Seen, Vigorous, (1 Paci; 


Healthy Vines. Just Doubles The Yield Of M 
Ever Grown. 


“Greater Baltimore’’ Yields 360 Bushels Per Acree- 175 
Bushels--Ten Days Earlier Than Stone 
On December 9, Messrs Michael Bros., Morgan Co., awe, Va., ‘Writes: 
“Your'Greater Baltimore’Tomato Seed:is all thetye you claim them tobe andi 
more. One of our growers used nothing but ‘Greater Baltimore’ seed and he 
never ‘aised such acrop of Tomatoes in his life. His average per ac:e witi: 
other seed other years was about 175 bushels per-acre.. This yeax-with the 
“Greater Baltimore’’ seed his average was about 350 bushels per acre,afid as 
to weather conditions, we hada very dry season all the way thr rough. The 
‘Greater Baltimore’ Tomatois a large red Tomato and does not rot as easy as 


» Other varieties. Another one of our growers tried half ‘‘Greater Paltimore’’ 


seedand half Livingston’s New Stone, all set out the sameday and hesays 
that the “Greater Baltimore” ripened ten days earlier than the Stone.” 


Fruits In Large Cluste-s Ay “v--: 


any Of The Best Cropping Tomatoes Yo.. * lave 


IN Missouri--Beat Stone By 16 


., On November 28, Mr. John B. Reburg, of Franklin C-., sry 

“T have been raising “Greater Baltimore” Tomatoes for 4 yenss. “18:5 

1914 has been the dryest and hottest it has been for many ye2rs ~atsea 

a fair crop those years with hardly no rain. I am well pleas ca wiih the : 

result of the “Greater Baltimore’ Tomatoes. I think they are far ahead ts oe 

of of any othe: her I have ever tried. I have been planting Stone, New nd | § 

ock and Livingston’s. The “Greater Baltimore’ get ripe about 

a sooner and rs a great many more Tomatoes on the vine. I c. 
secommend the “Greater Baltimore” Tomatoes as the Best Cannirg 
‘Tomatoes I have ever tried.” 


Put up, ; 
to 
Your. 


We offer a Limited Amcuni »f Gur Extra Selected Stock Seed Saved 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. i 
isis BOBGI & SON 1916 

Growers of Pedikregd Seed 
See Our Adve: tiserpnt on Orher ‘Side. Fa =) j 
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THE Canning TRADE 


You Can Be One Of The First This Season 


To Put Canned Tomatoes On The Market At Fancy Prices 
BY HAVING YOUR ‘GROWERS PLANT 


“JOHN 


They All Pack Fancy, No Seconds And All Pack Whole. Extremely Early, Entirely Free From Core *¢ 
They All Grow Smooth, Ripen Evenly Right Up To The Stem--Very Solid--Almost Seelam =». 


“John Baer” Tomato 
Keeps A Large Per- 
centage of Your Profits 
From Being Hauled A- 
way As Waste. 


4 Pound $5.00 


LyPoypd $30.00 


“JOHN BAER” TOMATQ 


Preduces An Enormous Crop Of Perfect, Solid, High Crown Beautiful, Brilliant Tomato: hs ‘Up,To The Stem. 
holesale Tomato Seed Prices To Canners’ nly 


Terms:- March Ist, 10 Days 01,80 Days 
Per Lb. Lb, 
Greater Baltimore Tomato $2.00 Lg Bolgiane' Extra $2.50 
Greater Baltimore Tomato, Bonny est (Purest Stock) 2.00 
(Special Stock Seed,) 3.50 Livingston’s New Stone 1.25 
My Maryland 2.00 Livingston’s New Stone, 
ly Maryland Tomato (Special Stock Seed... 
(Special Stock Seed) 3.50 Livingston’s Paragon Tomato... 
The Great B. B., Bolgiano’s Best. 1.25 Maules’ Success Tomato, 
Red Rock, Extra Fine Stock ..... 1.50 Kelly Red or Wade Tomdlo. 2:00 
Red Rock (Special Stock Seed. ... 2.00 Livingston’s Favorite 
Burpee’s Matchless Tomato....... au. 1.25 King of the Earlt@@P? Tomato. 1.73 
Livingston’s Perfection Tomato...) 41.25 Spark’s Earliana Tomaio. 
World’s Fair 1.25 Chalk’s Jewel Tomato (Pure) 1.50 
Bolgiano’s New Century 1.25 1.25 
Bolgiano’s New Queen 1.25 New Jersey Red Tomato.................. 1.25 


isis = J. BOLGIANO & SON 116 


Growers of Pedigreed Tomato Seed 
SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. U. S.A. 


See Our Advertisement onthe Other Side 
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Ayars Machine Company, new 


5 PEA AND BEAN FHLLER—Capacity for One Closing Machine 
Ve: 

N C AN Fe F D= Which handles the cans with-" 


out bending or mashing. 


wage 


\NEW MEASU RE. stentiinctesin is guaranteed not to 


cut or crush the goods. 
Pra’. 


EW | M PR Q B Rl N R= Which can be regulated to 


any desired amount into the 
can. 


Machine Company, 


New Jersey. 
BROWN, BOGGS CO., Lrov., Hamitron, Ont., Sold Agents for Canada. 
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GEO. W. ZASTROW 
MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD 


Patented May 12, 1915 


THE NEW AUTOMATIC AGITATING COOKER 


The crowning effort of modern engineering. 


= The price within the reach of every packer. 

5 Chainless and only one moving part on the inside. 

= Four feet(4) in diameter, ten feet (10) long. 

o No square corners to clog full of sediment and rust out. 

n Every inch of the interior automatically washed in less than 
Fs three minutes. Purely a sanitary machine. 

3 Made of heavy steel the same as your closed retorts. 

x Comes to you ready to put the belt on. 

Fe A seperate pocket for each can, therefore no jamed or bent 
cans. 

~ No delays in the midst of the busy season caused by broken 
chains etc. 

Send for circular 


- Manufactured to hold 800, 1,000 and 1,200 2-Ib. cans. Conceded VANCE & BAKER MFG. CO. 


to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 


47 years at Muscatine, lowa. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 


BALTIMORE 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. 


Boston @ Lakewood Ave. Baltimore, Md. 


— 
— 
— 
: 
q 
: 
| 
5 
? 
{ 


THE Canning TRADE 


COOKER 


Holding a record of over a million cans cooked ae 
low temperature without a single “swell” 


First and only Continuous Agitating Cooker—200 in use. 


Quality Cooks 
Standardized 


A standard, proved quality for’ | in every cannery where it has been 
every can, cooked—the most in out- tried out. Two hundred successfully 
put per dollar of cost to cook—the and consistently performed to the 
elimination of cook room labor, amazement and joy of their owners 
trouble and worry—the wiping out last season—over double that number 


of losses from undercooked or over- will uphold “‘Wonder” unmatchable 


cooked fruits and vegetables—free- 
dom from ‘“‘swells” and springers— cooking performance this season— 


such is the mighty change the 1/3 of the increased number will be 
‘‘Wonder’’, the only cooker that rolls “repeat”? orders from satisfied 
each can continuously, has wrought canners. 


Entirely automatic; cans roll over flat tracks, no conveyors, no 
mechanical ending or turning, no jamming, no ‘“‘choke-ups’’, unfail- 
ingly dependable—each can rolled evenly and continuously—time of 
cook governed with absolute accuracy. Output in quality has never 
been equalled—in quantity exceeds all other cookers for the space 
taken, fuel, power and labor consumed. 


HUNTLEY MFG. CO., Silver Creek. N. Y. BAKER-SHIPPEE MFG. CO., Los Angeles, California 
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e 
= — fe Ags 18 For peas, beans, beets, 
Nine Sizes’ | spinach, 


Every blanch is “safe” 


Phenomenal accuracy in timing the blanch is a feature that has 
put “Monitors” in most of the largest equipped canneries. Timing is . 
governed with watch-like accuracy—the user is safe from over-blanch- . 
GREATEST ing or under-blanching and what is equally important, he is safe from SM ALLEST 


bruising or injuring the softest stock handled. ‘‘Monitors’’ blanch 


CAPACITY thoroughly and evenly, easily and dependably, giving more capacity COST TO OPER ATE 


with less steam than any other system or machine. The best blanching 
work ever obtained by any other method, looks poor along’ side of 
“Monitor” performance—that’s actually so. Ask us for proof. 

; 


More 
tomatoes 


Less waste 
THE “ALL-IN-ONE” way to 


Sort...Wash...Scald 


your pack, obtaining a high grade of 


“sanitary” tomatoes 


oo BR i Go and that’snot all. Every user, and there are scores of them, tells us that they 

actually got a bigger yield, more cans from the same number of bushels bought than 

PROFITS they ever got with any other system or method of sorting, washing and scalding. 

Every user enthusiastic, every user says he would not think of using anything else. 

CAPACITY Remember the tomato ‘‘lies still’’ through all the operations of this machine—no 
SAVINGS bruising, no crushing, no waste. The only safe way to handle dead ripe stock. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


i 
iby 
¥ 
i 
q 
“is 


"4 


Bill 


Az 


(| 


Vol. 38 


BALTIMORE, MONDAY, MARCH 6, 1916. 


Doubling Production 


Extraordinary success with 


our Sanitary Cans and Clos- 
ing Machines during the past 


year has justified our prepar- 
ations to manufacture twice 
the quantity 

1915. 


produced in, 


Canners who are still unde- 
cided as to the Source of 
their Supply should first 
communicate with us before 
making a decision. 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


.toes were not in error. 


WEEKLY REVIEW. 


Market settles down to a steady, heavy outgo, with a ten- 
dency towards higher prices -The monthly percent- 
age of canned foods consumption—Outlook for the 
future very bright. 


Holders of tomatoes are beginning to ask, “What’s the 
matter with tomatoes?’ and we can imagine that it is the 
inquiry the buyers wish to hear made, because it will help 
them in getting possession of a sufficient supply of these 
same tomatoes to carry them—the jobbers—over the heavy 
consuming months now just at hand. The jobbers are not 
loaded with tomatoes; in fact, they need canned tomatoes, 
and are handling the market excellently for their own in- 
terests. The earlier reports of shortages of canned toma- 
The tomatoes are not now on hand. 
But the jobbers have been using every case of their holdings 
in warehouse, bought earlier at lower prices, and have been 
buying from each other rather than come into the market 
for any supplies. This is the actual condition, and its proof 
may be found in a glance at the Daily Tomato Market re- 
port given on another page, where practically a complete 
absence of spot sales of tomatoes will be noted. These re- 
ported sales do not cover all the transactions in canned to- 
matoes, as all canners do not belong, but if there were any 
considerable buying of spot tomatoes they would be re- 
flected in this market report. The jobbers have not been 
buying, and for two good reasons, or possibly we might say 
three: first they have wanted to realize a profit on the to- 
matoes bought earlier at low prices, and have been selling 
these to take the profit; second, high prices for spot toma- 
toes made certain higher prices for futures, and the jobber 
has been eager to take in large amounts of future tomatoes 
at 8oc., and he has done so; and thirdly, while these two 
considerations were being taken good care of, he prepared 
the market for further purchases of spot goods, and which 
he needs sorely, by causing that very inquiry among holders 
—“what’s the matter with tomatoes?”—a decline in spot 
prices, There is no question as to the immense consump- 


+ 
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tion of all kinds of canned foods at this time, and tomatoes, 
despite their high prices are not relatively higher to the 
consumer than ‘if ‘years past and the consumer is taking 
them in the same proportion as usual. The supply must be 
replenished in the jobbers’ and retailers’ hands and they 
will pay the high prices when that time comes. There are 
quotations of $1 on standard No. 3 tomatoes and it can be 
safely said that that figure is attractive to the jobber. With 
the coming of spring and better shipping facilities, that 
price will not last long. 

Corn is meeting more attention this week, but there are 
no noticeable changes in the market prices. Peas are also 
meeting a better demand, and in fact the entire line is at- 
tracting more attention in all the leading markets of the 
country. The spring demand is going to be heavy, and the 
buyers cannot stay out of the market longer. Price changes 
are few, but there is much more firmness to the market and 
holders are showing more confidence. With the time to buy 
supplies and new machinery at hand, it was to be supposed 
there would be a sacrificing of hold-over stocks, and this 
has had its part in the slight weakness of the past month, 
but which is now past. 

The time is approaching when the new canners’ crops 
will be demanding attention in this section, but the wintery 
weather continues with us and makes any such cosideration 
seem out of place. It is not often we have real cold weather 
in March, but while it cannot be called such now, it is freez- 
ing, and snow storms do not remind one of plowed fields 
and planted crops. Peas are due to go into the ground, and 


judging by the amount of moisture secured during the win- 
ter, and the frequent and abundant freezings, the ground 
ought to be in fine condition for good crops during the com- 
ing season. It has been a good winter as far as prospects 
for next season’s crops are concerned. 


NOTES AND OBSERVATIONS. 


Fruit Section to Hold Meeting.—During the Louisville 
Convention a Fruit Section of the National Canners’ Associa- 
tion was formed to further the interests of the fruit canners 
throughout the United States. Mr. Geo. A. Burnham, of the 
Edgett-Burnham Co., Newark, N. Y., was elected Chairman, 
and Mr. W. S. Thomas, of the Thomas Canning Co., Grand 
Rapids, Mich., Secretary. This was mainly a preliminary meet- 
ing, for the sake of getting the Section organized, and it has 
been decided that an official meeting, to which all fruit canners 
are invited, will be held. This meeting will be held at Cleve- 
land, Ohio, Hotel Statler, on Thursday, March 16th, opening at 
10 A. M. Invitations have been sent out to all interested, and 
it is urged that a good attendance be present. The fruit can- 
ners do not have to be told the need of such a movement or 
the possibilities for improvement in their business. If they will 
get together here, as the other branches of the canning industry 
have done, they can effect these improvements. Don’t forget 
the time—March 16th, at 10 A. M.—the place—Hotel Statler, 
Cleveland, O. And it will be appreciated if all intending vis- 
itors will notify either the Chairman or the Secretary in ad- 
vance. 

Sardine Section Formed.—The National Canners’ Associa- 
tion has spread its wings to cover one more Section, this time 
the Sardine packers, who “got together’? on Monday, February 
28th, at Eastport, Me., and formed themselves into the Sar- 
dine Section, after an enthusiastic meeting. Mr. D. M. Pike 
was elected Chairman, and Mr. H. C. Nicholas, Secretary. 

And the energy of youth was shown in the way they went 
after the corrections or adjustments which as packers they saw 
were necessary in their industry. In fact, they have set a pace 


for the rest of the Sections that all of them will find difficulty 
in equalling. One of the first actions of the newly-formed body 
was to appoint a committee to arrange for a system of thorough 


inspection, and they at once voted to tax themselves a suf- 
ficient amount to cover the entire cost of this corps. The fish- 
men in the canning line are noted for doing things in a big way, 
and the sardine packers have well maintained this reputation, 
for the amount they have voted for this inspection system 
would stagger some of the other Sections, despite the fact that 
the profits on sardines are supposed to be small. Welcome, 
sardine packers, to the ranks of the N. C. A. Sections. 


D. M. Ferry & Co. To Be More Careful.—We have before 
referred in these pages to the storm aroused at the Louisville 
Convention by the advertisement of D. M. Ferry & Co., and our 
readers have read the resolutions of the National Convention 
censuring them for this advertisement. Since then Secretary 
Drake, of the Corn Section, has been in communication with 
them, as have several other Secretaries and canners. The fol- 
lowing letter assures the industry that they will be more care- 
ful in the future: 

Detroit, Mich., February 21, 1916. 

G. W. Drake, Secretary and Treasurer, 

Western Canners’ Association, 
Circleville, Ohio.#- * 


Dear Sir: We have read with interest your courteous 

letter of the 17th instant, relative to our SATURDAY 

‘ ee PQST advertisement in the issue February 
th. 


It is a temptation to discuss the six points you raise 
regarding advertising in general and our advertisement 
in particular. However, perhaps it will be more to the 
point to say that we agree with your main principle that 
no advertisement should belittle the achievement of com- 
petitors. We are willing to go further and say that it is 
sometimes bad judgment to use the whole truth if there 
is danger that the truth may be misconstrued. 


The advertisement under discussion was published 
“with malice toward none.” It passed the same scrutiny 
to which our advertisements have been subjected for 
thirty years. We were and are astonished to find that 
any canner should deny the superiority of the best home 
grown fruits and vegetables over those transported from 
a gistance, in tins or otherwise. However, we believe it 
will be possible for us in the future to encourage plant- 
ing of gardens without giving offense to canners or any- 
body else. It will be our pleasure to do so. 

Respectfully yaurs, 


D. M. FERRY .& COMPANY; 
Kirby B.;: White, Secretary. 


Some Handsome “Specials.’-——There have recently come to 
our desk some handsome specimens of the printer’s art, at- 
tractive in that manner, but of particular value to the industry 
because of the immense amount of statistical matter, and other 
special features, which each one of them contained. So much of 
this fine work is being done and given to the reader that we 
fear those readers do not realize what hard work it means to 
produc it. 


The “California Fruit News” opened the year with its An- 
nual Review Number for 1915, dated December 25th, and it is 
filled with canned and dried fruit statistics, including the “fig- 
ures on tre salmon packs, all covering the 1914 season. The 
array of tables is extensive, the information being given in an 
easily accessible way. 

Next came ‘“‘The Pacific Fisherman’s Year Book,’’ under 
date of January, and reaching our desk the middle of Feb- 
ruary. This is a gem of the printer’s art, as well as a model 
of statistical accuracy and completeness, covering the salmon- 
canning industry of the Northwest. In addition to a long list 
of tables showing the packs of all varieties of salmon and tuna 
from all sections, covering the 1915 season, it is profusely illus- 
trated with fishing scenes, canneries and fish-catching methods, 
and much of it done in colors. Numerous portraits of leading 
men in the business appear. It is a book that will be kept for 


constant reference by all men interested in the fish-canning 
business. 


The ‘‘American Grocer’s’’ Special Convention Number 
reached our desk about February 24th, and shows a good ‘re- 
sume of the Louisville Convention proceedings, without at- 
tempting to give the full report. Editor Barrett’s personal 
mentions, or sermonettes, are much enjoyed by the industry, 
and he is making a reputation for himself on them. Much of 
the issue is given over to this kind of matter. 


The “Western Canner and Packer’s’” Annual Edition 
reached our desk this week, and is a well printed, profusely 
illustrated number, giving the statistics of the various fruit 
packs of California, whence it emanates, the photos of leading 
— men and many special articles of interest to the in- 

ustry. 
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AN ELEVATOR FOR EVERY PURPOSE 


OPEN OR T f 
ENCLOSED SEND FOR 
IN WOOD im CANNERS 
OR Ak CATALOGUE 
STEEL P.24 
HOUSING if: 


It makes no difference what material you want to elevate or convey, we have an equipment to handle it economically and efficiently. 


WELLER MANUFACTURING CO., - Chicago 


NEW YORK BALTIMORE AKRON ST. LOUIS DALLAS SAN FRANCISCO 
50 Church St. Garrett Building 10 W. Buchtel Ave. 710 Railway Ex. 711 Main St. 316 Rialto Building 


ANNOUNCEMENT EXTRAORDINARY !! 


THE IDEAL | 
CONTINUOUS AGITATION COOKER 


Rolls the cans throughout the entire cook thereby reducing the length of cook 
to minimum. 


Cook varied by means of variable discharge without changing speed. 
Capacity unequalled for floor space occupied. 

Built in sizes to suit any factory. 

No. 2, 2%, 3 cans handled in same machine without any adjustments whatever. 


Compact simple construction and arrangement of heating system insures 
lowest consumption of steam in comparison with other types on the market. 
For further particulars and prices—address 


S. QO. RANDALL’S SON, Eastern Agents 


408 Marine Bank Building BALTIMORE, MD. 


Model Machine at our office for your inspection 


- 


The New York Market 


More activity noticed in the market—Holders appear more confident—Big Spring trade 
expected—Some packers have withdrawn from the market on future tomatoes—As 
high as 87%c is being paid for standard No. 3’s—Peas show a stronger feeling— 
Russia buys heavily of salmon—Picked up in this market. 


Reported by Telegraph 


New York, March 3, 1916. 

The Market.—With the opening of March and the activ- 
ities of the first spring month the market appears slightly more 
active in most varieties, though perhaps the volume of actual 
sales has not increased so liberally as it will in the next month. 
Inquiries from abroad for certain varieties continue numerous 
and export trade promises well. This may exert some infiu- 
ence—on the local trade, to the extent that domestic buyers find 
stronger competition for the goods they want. How it affects 
actual prices is, of course, a matter which is largely conjecture, 
but the natural tendency is to make holders firmer in their 
views. Tomatoes have been a shade more active during the 
week, and the break in prices has apparently ceased, at least 
for the present. Corn has remained steady, with a shade up- 
ward tendency, if any change was obserbable. Peas were more 
active in the sweet grades. String beans remained unchanged. 
Fruits are quiet. Inquiry shows some additional interest, but 
it has hardly led to buying. Salmon is moving freely and out- 
side prices are generally obtained. Other lines are steady and 
movement is about average volume. 

Tomatoes.—Spot business has not been quite what holders 
wished, yet the downward movement was checked and sales 
have been made toward the end of the week on a steadier basis. 
But here and there a weak holder feels that he must start some- 
thing and offers goods inside the range. It weakens the whole 
market and affects sales in most directions, yet no one can stop 
it. Spot No. 3s can be bought at $1.00, perhaps more freely 
than last week, yet the former figures of $1.07% are still held 
and those who have any considerable quantities are indisposed 
to accept less. Buyers are indisposed to respond to the price 
decline and apparently expect still more. No. 2s are held as 
formerly at 85c, but it is possible to buy at considerably less 
money in some instances. No. 10s are quoted up to $3.60, but 
sales haven’t been large at that price. In futures some packers 
have withdrawn from the market. In fact, futures are stronger 
than spot goods, and such sales as are made are generally 
higher than opening quotations. Up to 87%c factory for No. 
8s seems to be about the regular figure. Some No. 2s are of- 


fered at 60c, but most packers want more, and $2.50 seems to 
be inside for No. 10s. 


Corn.—Spot corn continues dull, with the future market 
correspondingly influenced. Slightly more interest is shown in 
the better quality grades of standard, and under the impetus 
of slightly better buying prices have a firmer tendency. This 
was particularly true of Maine style. On the ordinary grades 
the market was reported dull. Western advices report that 
prices remain unchanged, though held with a firm tendency. 
Maine style is offered at 62%c f. o. b. factory. Future corn 


fails to attract the attention. of buyers, owing to the dull condi- 
tions attending spot buying. 


Peas.—The standard grades of Wisconsin sweet peas, 1915 
pack, were gradually developing a stronger feeling, especially 
on the smaller sizes. Packers were inclined to hold strongly in 
all quarters for 674c for No. 5 pack delivered. Occasional 
supplies were obtainable at a shade below this price, but the 
goods were reported to display inferior quality. Slightly in- 
creased buying is reported in the local trade, and prices were, 
in-many quarters, tending toward a higher level. On the ordi- 
hary grades of peas there continued to be a dull tendency dom- 
inating, with very little buying being done. Stocks that were 
offered at the inside quoted prices were reported to show only 


fair quality, the peas being generally of uneven size and too 
hard to be classed as full standard supplies. 

Spinach.—More activity is noted in spinach, with slightly 
more interest being shown in better grades. Local buyers were 


a little slow to take hold at first, but they are showing more 
interest. 


Squash.—There is a fairfy steady tone to the market for 
squash, and while buying is not as active as it has recently 


oe there is no disposition on the part of packers to force 
sales. 


Sweet Potatoes.—No changes were noted in sweet pota- 
toes, but there has been a fairly steady demand. 

Fruits.—The general demand in the market continues to 
be reported as quiet, only such orders being placed by jobbers 
as are needed to cover current requirements. During the week 
there has been a slight demand in some lines by some oper- 
ators, owing to the present scarcity of available supplies, but 
otherwise prices remain unchanged. 

Peaches.—Spot stocks are attracting little attention in any 
quarter. Buyers continue to purchase only in small quantities 
to satisfy their immediate needs. No. 2% lemon clings are 
being oifered at $1.45@1.50 f. o. b. factory; No. 2% extra 
yellowgfree for $1.40@1.45. Southern No. 10 pies are selling 
for Be o220, with standard 3s at $1.12@1.15. j 

Apples.—It is reported that there is more activity in the 
cheaper grades for local account. No. 10s State apples are re- 
ceiving considerable attention at $2.40@2.60, with Maryland 
No. 10s for $2.10@2.15. ; 

Plums.—The market continued to be more or less nominal 
in the absence of any interest of importance, buyers taking only 
such lots as are needed to meet requirements. Stocks on the 
Coast are light and being held on a firm basis. 

Pineapple.—There has been a slight advance in Hawaiian 
pineapples by some operators, owing to the present scarcity of 
available supplies, with stocks reported to be growing smaller. 
California 1915 crop for future shipment are very scarce on the 
Coast and are being held with a firm feeling at all times. 

Berries.—Berries of all varieties and grades were very dull 
all week. Spot stocks appeared to attract practically no atten- 
tion, and future stocks, influenced by the quiet feeling domi- 
nating in this market, had an even less demand. 

Salmon.—A steadily increasing tendency to adopt a higher 
level for the cheaper grades of salmon was in evidence through- 
out the course of the trading among local operators. The 
heavy foreign demand, which was so prominent at the begin- 
ning of the month was reported to have cleaned up most of the 
available stock both in local hands and on the Coast. The in- 
side price for pink salmon obtainable at the close was 82%¢, 
and many New York brokers were asking 85c for their limited 
stocks. Oregon-Alaska medium reds were offered at $1.25 
with very little Alaska fish available at any price, though a 
nominal quotation was made from $1.35 to $1.40. Alaska reds 
showed more activity toward the close, and were being firmly 
quoted at $1.574% @1.60. With more than a million cases of 
canned salmon sold to Great Britain, exclusive of Australia and 
other foreign possessions, remaining unshipped on January 1, 
owing to the lack of sufficient steamer space, the total American 
exports of salmon to the United Kingdom for the year 1915 
showed an increase of almost 100,000 cases over the shipments 
of the previous year. Russia has recently bought 100,000 cases 


of pinks and is inquiring for more, while other foreign coun- 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Double Seamer, No. 31-K 
With Automatic Turrets and End Feed. The Cans Stand Still. 


Fully automatic machines of compact and rigid construc- 
tion. In actual operation, under severe working conditions 
they have proved up with a lasting efficiency that is well 
worth your investigation. 


Our automatic turret mechanism is entirely independent of the seaming 

. mechanism. Our machine may be taken apart and reassembled regardless 
of position of seaming head and turret and without attention to timing 
parts. 


Capacity 2% to 4% inches in diameter by 2 to 5% inches 
in height. Speed 35 to 45 a minute. 


Builders of the Complete Sanitary Line 
Patented 
W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y., U.S. A. 


Chicago Office: 622 


W. Washington Boulevard. M@troit Office: Dime Bank Bldg. Seattle Office: Atlantic & Utah Sts. 


Fire Insurance At Actual Cost 


CANNERS EXCHANGE SUBSCRIBERS 
WARNER INTER-INSURANCE BUREAU 
SAFETY 
- DURING ITS SUCCESSFUL CAREER OVER THE PAST EIGHT YEARS THE EXCHANGE HAS PAID 
OUT NEARLY $1,000,000 IN FIRE LOSSES. The fact that every fire loss has been adjusted promptly and } 


to the entire satisfaction of every Policyholder during that period is positive proof that the Exchange is 
absolutely safe. 


SAVING 


The proper kind of economy means the cutting out of those leaks in your business which may sooner or later 

sap its vitality. THIS EXCHANGE EFFECTIVELY CUTS OUT THE LEAK IN YOUR FIRE INSUR- 

pos — As proof of this we point to actual cash savings returned to Policyholders of about 
(0,000.00. 


SERVICE 


The Exchange is managed exclusively iu the interests of the Policyholders. An expert inspection department 
is maintained and every Policyholder receives expert advice on his fire insurance requirements. 

Have you additional FIRE INSURANCE to place? 

Have you any policies expiring? _ 

Then begin to co-operate now, sending your orders, to 


“~~ 


g LANSING B. WARNER, INCORPORATED 

Z 104 South Michigan Avenue CHICAGO 

ADVISORY COMMITTEE: 

FRANK VAN ‘CAMP, San Pedro, Cal. Oo. WM. R. ROACH, Hart, Mich, 
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12 
tries are seeking supplies here. 
open with the market bare. 

Sardines.—Not much change in the market. Prices are 
held firm under short supplies and increased inquiry, though 
sales have not improved materially, owing to the hesitation of 
buyers. Retailers are apparently only lightly stocked, though 
for the present they appear to have sufficient to satisfy their 
demands. Foreign goods are scarce. A few Norwegian pack 
and some Portuguese arrived, but were all sold before they 
landed. Prices are a matter of negotiation between buyer and 
seller. 

Oysters.—Trading is light and sales are limited to small 
orders in all instances. Additional inquiry was reported, but 
it has not yet resulted in sales. 


PICKED UP IN PASSING. 


Wood & Stevens have been appointed New York agents of 
the Northwestern Canning Association. 

The Mount Morris Canning Company, with a capital stock 
of $120,000, has been incorporated. The principal works will 
be located at Lee Center, N. Y. 

Strohmeyer & Arpe Company says: “The sardine catch 
in Portugal has been very small, which is unusual at this sea- 
son. French sardines are no longer a factor, since very few 
are to be obtained.” 

Captain Neilson, of the Golden State Asparagus Company, 
says that the market is more closely cleaned up than for sev- 
eral seasons, with a good demand for the 1916 pack. He thinks 
the pack will be no larger than last year, yet it is too early to 
make an estimate. 

The American Can Company is constructing an addition to 
its plant at Vancouver, B. C. 

Pumpkin is reported in small supply and some dealers have 
withdrawn quotations. Present prices are firmly held, even 
under light demand. A little future business has been done 
this week. 

According to a letter received from there it is possible 
that a tomato factory may be erected at or near San Antonio, 
Texas, this season. A considerable acreage could be obtained, 
since s0 many are grown to ship fresh. 

English markets are reported strong for all varieties of 
canned foods. Demand for salmon continues heavy and Alaska 
red has advanced about 15c a dozen. Demand for fruits is ex- 
ceptionally active. Few first-hand sellers have any considerable 
quantities to offer. It seems probable that the lower grades of 
fruit will advance. The Liverpool market is reported as show- 
ing a large demand for salmon, and lobsters shared the im- 
provement. Pineapples advanced and apricots are almost un- 
obtainable. All goods shipped there since the packing season 
began are nearly closed out. Many see evidences of a fruit 
famine this season. In other lines the conditions are substan- 
tially the same and business is done at high and steadily ad- 
vancing prices. 

One sale of 2,400 cases of fancy No. 3 tomatoes was re- 
ported at $1.10 Boston, future delivery. Another sale of 200 
cases of fancy was made at $1.20 Boston, for future delivery. 

Wisconsin sweet peas attrac rather more interest and sales 
’ have increased in some directions. Prices tend upward, indi- 
cating that liberal buying would send values up perceptibly. 
Supplies are understood to be light in all positions. Buyers 
are not yet especially anxious. 


One sale of standard No. 3 tomatoes, 600 cases, was made 
at $1.05 factory. 


Further reports from Maine that the outlook for acreage 
is not especjally promising, has resulted in a firmer feeling in 
Maine corn. Fancy is now held at $1.15 inside. Some has 
been sold at $1.10, but the supply at the iow figure is light. The 
tendency is upward. Most buyers are conservative and object 
to paying full figures. Standard is variously quoted up to 95c, 
but sales are light at that figure. 

Pumpkin is reported about exhausted and buyers have 
difficulty in securing supplies. No. 3s are held at 72% @75c 


eign governments to buy further quantities here. 


The new season promises to 


and No. 10s at $2.40@2.50; very little of either at the inside 
figure. 

Brewster, Gordon & Co., wholesale grocers, of Rochester, 
N. Y., have opened a new plant for their pure food products, 
The firm has been identified with the wholesale grocery trade 
of Western New York for half a century. The new building is 
90x200 feet and six stories high. 

Crab meat is becoming more scarce each day and supplies 
promise to disappear ultimately. The price tends upward, 
though it is still possible to buy at $15.00 per case for halves 
and $12.00 per case for No. 1s. Not much more is available 
in Japan. 

Raspberries are not plentiful, it seems, and sales are made 
only in small lots. No. 2 standards are held at 95c and No. 10s 
at $6.00, with a few selling 50c lower. 

A solid train of fifty cars of Puget Sound and Alaska sal- 
mon is on its way from Seattdeto New York, bearing 2,400,000 
cans. Much of it will be exported to Europe upon its arrival 
here. No more graphic representation of how the salmon busi- 
ness has grown is needed. 

TWdicious advertising by retailers has done much the past 
few years to increase the quantity of canned foods consumed; 
but not until the canners themselves attend to the advertising 
upon a much larger scale than was ever yet undertaken the 
business will still fall behind its possibilities. A vigorous cam- 
Me oy this spring would develop wonders. The country is ripe 
or it. 

Local newspapers in some cities are printing scare stories 
regarding the high price of tomatoes and the reasons. How- 
ever desirable the present situation may be from the stand- 
point of the dealer or holder, the business should not forget 
that any fear or impression of high prices will drive away 
trade. Once allow the impression to get abroad that the price 
of tomatoes is high and sales will decline. Such news stories 
are injurious because they state a bold fact without compari- 
sons or anything else that will furnish a proper perspective. 
Without this the business will suffer. 

Buyers were making a little more inquiry for blackber- 
ries, but the supply seems to be more or less short, and large 
orders would be difficult to fill. Some of the better grades were 
wanted, though in the main demand was limtied to the cheaper 
qualities. Standard No. 2s are held at 5744 @60c; extra No. 2s, 
82% @85c; standard No. 10s, $3.75@4.00; No. 2 preserved, 
$1.30@1.40; No. 10s, $6.50. 


More activity was reported in shrimp, principally in small 
orders. No. 14s were firm at $2.40, and No. 1s at $1.10. But 
there is a good deal of stuff on the market much I> 3s than that. 
Inquiries came from a wide range of territory. Most holders 
have only small supplies, and buyers find price shading a diffi- 
cult operation. 

More interest developed in Maryland pineapples and sales 
were made in some instances at full outside figures. Fancy are 
quoted at $1.37%4; extra, $1.07%@1.10; extra standard, 
$1.05; No. 2 pies, 77% @82%c. 

Oregon red salmon is closely cleaned up in first hands and 
remaining supplies are reported held with confidence. Nc }1 
talls are quoted at $1.25; No. 1 flat, $1.35 and No. % flat, Tbe. 

California plums are held steady and sales are made in 
relatively large quantities at about full figures. Standard 2%s 
are held at $1.10; extra standard 2%%s, $1.45 @1.50; standard 
2%s, $1.30@1.35; standards, $1.17% @1.20; seconds, 95c@ 
$1.00; extra No. 10s, $5.25. 


The Russian Government has bought 100,000 cases of pink 
salmon and is understood to be negotiating for further supplies. 
The market is firm and tends sharply upward, influenced by the 
inquiries received from abroad and the evident intention of for- 
The spot 
market feels the influence and prices are held firm on the un- 
derstanding that quotations must advance under such circum- 
stances. Well-informed factors.say that the new season will 
open with every case of fish sold out. 


The first sales of standard corn out of 1916 pack were 
made at 62%6c f. o. b. factory, season’s shipment. 

Almost no Portuguese sardines are coming in. The pack 
is very small and all available supplies are wanted at home. 

Improved demand for Western Alaska peas is reported. 
Extra standards have been sold at 85c and fancy No. 2s at 
$1.10. HUDSON. 
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Chicago, March 8rd, 1916. 
General Conditions.—Just cold enough to stimulate the ap- 
petite of consumers and not too cold to ship canned foods. 
The consequence is that buyers have begun to hear from 
the shipping and order filling departments of the wholesale 


grocery houses, and the hurry calls on shortages have begun 
to arrive. 


For illustration, No. 1 tomato pulp has sold between 
whoesale houses in Chicago this week until all those who had 
any surplus stock have been bought out, and our brokers will 
again have to go to primary markets (Baltimore chiefly) and 
pay the market price. A considerable quantity of this article 
changed owners in Chicago this week at 40c the dozen, from 
stocks laid in quite a few months ago at about 28 to 32 cents 
delivered in Chicago. The price it was sold at (40c.) is lower 


than a good quality can be delivered here for from any place 
of manufacture. 


Other articles in canned foods like ones preserved straw- 
berries, ones corn, tens corn, twos pears in syrup, ones toma- 
toes, etc., have developed a shortage and are being anxiously 
sought for between wholesalers. 


California canned fruits have also developed an advanc- 
ing tendency on the Coast, and there has been some buying, 
but most of our wholesale grocers are heavily stocked with 
California canned fruits, bought at the low prices which pre- 
vailed just previous to the close of 1915, and are now welcom- 
ing the approaching prices and are waiting for their purchases 
to show a handsome profit before offering them freely on the 
market. 


Canned Tomatoes.—There is an apathetic feeling on the 
part of buyers and they are evidently losing confidence in the 
strength of the situation and the ability of holders to main- 
tain the “dollar Baltimore’ price now prevailing for threes 
standard. 


Quotations from Eastern tomato districts do not “listen- 
well.” They say “The price of threes and twos standard is 
$1.05 and 8216c, but occasionally a canner may be found who 
will accept an offer in order to clean up his holdings at $1.00 
for standard threes and 77%c for standard twos, prompt ship- 
ment.” 


Buyers for wholesale houses state that the language on 
the part of the brokers located in the canning districts sounds 
too much like “‘come on, boys, only a few thousand cans left,” 
and they are selling their stock way down low before buying 
again. 

Then, again, most of the jobbers are now making hand- 
some profits on canned tomatoes, as most of them bought freely 
as the market began to advance, and they are taking their 
profits slowly and surely, and they are not disposed to average 
up the cost of their stocks by buying at the advanced prices. 

Futures in canned tomatoes are selling very slowly and, 
indeed, there have been but few sold on this market, compara- 
tively with previous seasons. Wholesale buyers seem to think 
that the high price prevailing this season will heavily stimu- 
late production and that more tomatoes will be packed in 1916 
than the market will absorb. - 


They have no basis for this argument beyond the specu- 
lative stimulation of this year’s high prices, but they evidently 
have not studied the history of canning. 


In 1902 there were 9,282,812 cases of tomatoes packed. 
The price advanced that year to $1.60 per dozen for No. 3 
standards. The pack in 1903 wag 10,157,615 cases, or less 
than 10 per cent greater than the previous year. In 1912 there 
was a pack of 14,022,000 cases threes tomatoes, and they sold 
as high as $1.25. In 1913 the pack of tomatoes was 14,206,000 
cases, or only 184,000 cases, or about one and a quarter per 
cent more than for the previous year. 

In only one instance of high prices on 3s tomatoes can I 
find that there was a very heavy increase of the output the fol- 
lowing year, and that was only an increase to normal from a 
very near failure the previous year. 


The Chicago Market 


Reported by Telegraph 


Activity showing once more in this market—Jobbers tradiug be.ween themselves—Some 


of the goods on which shortages appear—Tomato situation seems unsatisfactory— 
The packs of other years following high prices at this season—Future tomatoes 
selling slowly—Many canners in this market visiting jobbers. 


Indiana canners are not offering futures very freely, and 
only at 87%c to 90c cannery for standard 3s and 70c for 
standard 2s, future tomatoes, 1916 pack: 

Canned Corn.—There is quite a little upward tendency in 
canned corn and some buying of spot grades. futures are 
selling slowly and there is no snap in *he market, but there is 
some inquiry in relation to futures. be 

Canned Apples.—Nearly everyone seems to be well sup- 
plied with canned apples in all sized cans, though a few car- 
loads have been placed in Chicago during the past week. A 
few canned apples are offering from Indiana, Missouri and 
Maryland in a small way, but New York and Michigan offerings 
are exceedingly limited. Prices, however, are pliable, and 
whenever an order bobs upon the market a fight for the busi- 
ness results between sellers. ‘ 

Canned Salmon.—The market is quiet and prices seem 
firm. There is no perceptible movement to the retail trade 
and stocks are apparently complete. The holders are ‘‘whist- 
ling for a breeze.”’ ‘ 

Canned Stringless Beans.—The stringless beans now being 
packed by Eastern canners are growing in popularity, as they 
are tender and edible. They are known, I belieVe, as Burpee 
stringless green beans. The whole beans of this variety are 
not salable here, as they are large and unsightly in the can. 


eg Se all want the “‘cut stringless” and they are growing daily 
in favor. 


Fine grades of Refugee green and white beans are goi g 
to a sold out clean, and in some styles are already out of t » 
market. 


Packers Prevalent.—Most of the brokers are now busy * 
convoying packers to visit the wholesale buyers, which i: usual- 
ly not an agreeable or profitable task. The canners soon be- » 
come tired and impatient when they have to wait their turn to 
see the buyers, and when they find that it sometimes takes ae 
week’s work to line up a buyer on a sale, the delay being inci- 
dent to his shopping all over the country and insistence upon 
seeing samples of everything without exception. Tire is 1.0 
such thing as buying canned foods any more, scarcely, with- 
out samples being shown. 

It is a good thing, however, for the canners to visit tI > 
market now and then, so that they can keep in tou*h with co - 
ditions and the people they are doing business with. Then 
they learn that offering goods for sale by mail and securing 
contracts is a vastly different matter, and that their brokers 
earn all they are paid. They also learn what difficulties con- 
front buyers and how hard it is for them to keep on good 
terms with sellers, and at the same time guard the interests 
of their houses and make a profit in their special departments. 

Canned Spinach.—Telegrams received here today recite 
that the Baltimore market has advanced on spinach sharply 
and that several of the holders who have been holding that 
market down have sold out. ¢ 


The telegram states that McGrath-Miller Bros-Hemingway 
and one or two others are the only holders of canned spinach 
in that market. Prices on 3s were advanced »; .e telegram 
to 90c for standard and $1.10 for heavy packed No. 3 spinach. 

Stocks in this market are not large and tle trade is just 
opening up. 

Sauerkraut.—This article has not sold as freely as usual, 
but is now beginning to move. Some low prices for No. 3 are 
being made by Indiana, Michigan and New York canners, also 
by Ohio canners, and there is some pressure to sell. This git- 
uation may change at any moment. ? 


There has been some vety.severe weather thro yughout 
Northern Ohio, New York and Michigan, as well sis Northern 
Wisconsin, and supplies of cahl * -h \yvere not carefully 
protected have been frozen s situation is becom- 
ing known and may cause 

Sweet Potatoes.—The 
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of consumers,’ and especially of jobbers in the inspection of foods. 
Tle foods themselves and the packages: containig them are much 
more carefully scrutinized than ever ef6re, and an unusual appear- 
ance which formerly would have been overlooked is now regzirded 
with disfavor. 

, The black substance referred to has been found to consist of 
very finely divided iron sulphide, diffused in a clot of the corn 
material. The amount of iron sulphide present is enormously less 
than the appearance of the clot would indicate. The substance is 
not at all injurious to health, and no objection could be made 
to it except from the standpoint of the appearance it gives the.can 
and product. Unfortunately, the difficulty was not appreciated 
until the close of the season, and there was no opportunity to 
study it during the year 1914. It was given as much attention as 
possible during the following winter, but we went into the season 
of 1915 without understanding the conditions under which .the 
color was produced or having a remedy in mind. A great deal of 
attention was given to it during the entire canning season of 1915, 
A large number of experimental packs were put up in different 
sections of the country, and much time and expense were devcied 
to the question. On the whole, the results were gratifying. 

Th black substance appears to form in two stages: 


1. The corn corrodes the portion of the can with which it 
comes in contact during processing 


2. When the can is stacked in the storeroom, hydrogen su:- 
phide (always formed in slight amount when food is cooked) ccm- 
bines with iron in some portion of the can which has been corroffed 
during processing. 

Iron sulphide does not form to any appreciable extent with« ut 
this preliminary corrosion. If the can is processed and stacked ¢x- 
actly in the same position, therefore, the black substance does not 
often form on the portion of the can above the corn; that is, next 
to the air space. This is probably because that portion of the can 
has not been corroded during processing. On the other hand, if 
the can is stored in different position from that in which it is 
processed, a portion of the can which was below the surface of the 
corn during a processing, and hence somewhat corroded, is turned 
above the surface of the corn and forms the roof of the air space. 
This affords the condition which appears to be necessary for the 
formation of the black substance. This substance is formed within 
the first few days after processing. Iron sulphide will not form 
in even such a slightly acid medium as corn. It, therefore, cannot 
form on the plate which is in contact with the corn because of the 
acidity of the latter. 

In some experimental runs, hole and cap cans of corn were 
punctured next to the rim after sealing, filled entirely full with 
brine and again tipped. Such cans did not form the black sub- 
stance mentioned in any case, although duplicate cans taken from 
the line at the same time and not filled with brine in this manner 
did form it in considerable quantity. Sanitary cans filled entirely 
full of corn were free from the difficulty. The color appeared to 
form only in the first few days of storage. Cans turned upside- 
down after having been stored ten days or two weeks did not form 
color in the new air space. The black substance cakes more or less 
after standing several months, but seems to disappear very slowly 
when the position of the can is changed. If the corn is not too 
stiff, the black substance is disintegrated more or less in shaking 
and then dissolves in the corn. The black substance is not at all 
injurious to health. It is the combination of two substances nor- 
mally present and can only form under certain conditions which 
have no influence on the wholesomeness or quality of the corn. 
It should be borne in mind that this iron sulphide is present only 
in infinitesimal traces. It is only visible at all because of its fine 
sub-division and intensely black color. When this substance is 
dissolved in the corn it is decomposed into traces of soluble iron 
compounds and hydrogen sulphide. It appears that these two sub- 
stances cannot recombine. When this black substance dissolves in 
the corn, therefore, it is just the same as if it had not been formed. 
As I have already stated, the chemistry of this problem is not en- 
tirely understool, and for that reason we are not in a position to 
make sugestions withe t reservation regarding its elimination. 
At the same time, the: ults of numerous experimental packs are 
in such close agreeme” hat it seems proper at this time to make 
the following tentative suggestions for the pack of the present 


year: 
HOLE AND CAP CANS. 
(1) Fill as full as possible. 
(2) Do not pack too thick. Thick corn forms 


and is harder to shake satisfactorily. 
(3) Stack solid in retort crate, cap up. 


(4) Cool thoroughly. Only enough heat should be left in the 
corn to dry the can without rusting. 


more black 
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a, question whether the can should be stacked on en@ or on the 


Tomatoes.—A good deal of work has been done with tomatoes 
during the last two years. Some of the local canners’ associations 
have been very earnest in their attempt to discourage the practice 
of a few canners in adding water to tomatoes. The Bureau of 
Chemistry has also expressed its displeasure with this fraud, and 
has brought prosecution against some caners who practiced it. The 
sentiment of tomato packers is practically a unit against this prac- 
lice, but many of them fear an error in the determination of added 
water. It is their experience that after a heavy rainfall tomatoes 
are much more sloppy, and that the juice separates from them in 
greater quantity on the peelers’ tables and during the preceding 
shipment of the goods,, They regard this amount of juice as an in- 
dication that the hea¥y rainfall has increased the water content 


of the tomatoes. The question was undoubtedly serious and worthy 
of investigation. 


Accordingly, during the last two years, the laboratory has 
studied the tomatpes as they ripened on certain plants set aside for 
us at the Arlington Experimental Farm of the Bureau of Plant 
Industry, United States Department of Agriculture, and the Mary- 
land Experiment Station. These farms are both within a few miles 
of Washington, and a representative of the laboratory visited them 
and secured the samples as they ripened. The work extended 
throughout the ripening season of the tomatoes Dirin the same 


period the rainfall records were available from obser ation sta- 
“tions on the farms on which the tomatoes were grown 


The cli- 
matic condition of the two seasOns were not what we desired We 
had hoped for a heavy rainfall, preceded and followed by pro- 
tracted drouths. This we did not find in either sea n. At the 
same time, the results obtained are of great interest, and we feel 
safe im assuring packers that they may dismiss the fear that to- 
matoes packed after a heavy rain may be mistaken by chemists 
for watered stock. Tomatoes taken after a heavy rain do not con- 
tain more water than those grown during the normal period of 
rainfall. It should be stated here that the chemist judges the 
amount of water from the amount of solids (such as sugar and 
acid) in solution in the juice and not from the amount of free juice. 


In this conection there is a matter to which I wish to call your 
special attention. A few cases have come to our notice of water 
being added unintentionally or thoughtlessly in the canning of to- 
matoes. In one case, live steam was run into the hopper of the 
filler for the purpose of preheating the tomatoes and thus saving 
exhaust. Of course, the steam condensed on the cold tomatoes re- 
sulting in the addition of water. In other cases the buckets from 
the peelers’ tableS were emptied into a collander and from. there 
pushed into the hopper of the filler. The separated juice was run 
into a tank where it was heated, and then by means of a syruping 
machine added to the cans as they left the filler. When this method 
is employed, it is important that the juice be heated with a coil 
or in a jacketed kettle. If heated by means of an open steam pine, 
a considerable amount of water is likely to condense, thus diluting 
the juice, and a chemist examining the product will report the ad- 
dition of water. 

Waste Products.—A considerable number of te 
products have been collected from time to time and ® °.., ,Y in 
the laboratory. From the composition of these products w’, will 
estimate their value as nearly as we can with a view io ¢ .gest- 
ing whether they can be disposed of more economically #than is 
done at the present time, or whether in some cases they may ac- 
tually be made a source of profit. This is a question of consider- 
able importance. The volume of waste psducts about a cannery 
is enormous, and a large expense is inv'tyved in their disposal. 
Moreover, their immediate removal is of the utmost importance to 
maintain the plant in a proper sanitary condition. The disposal of 
waste products is not a new subject for «liscussion. A great deal 
has been said about it that is worthy of attention.- On the other 
hand, very much has been said without mature. deliberation. Many 
people in seeing a large amount of refuse hauled away from a 
cannery have commented on the great loys invoived*in throwing 
away such products. Some have had the products gnalyzed and, 
have calculated their value—thus estimjting the. fortunes that) 
were being thrown away because the proba werf not used. 

The subject is undoubtedly important are “well worthy off 
study. It seems probable that in many cases this refuse can be 
handled in such a way as to at least reduce the cost of its disposal. 
In some cases it may even be made a source of profit. The waste 
is not so great, however, as is believed by many. The average can- 
ner has all he can do when his plant is in operation. He has not # 
the resources or the organization to prepare his waste products in 
such a form that they can be placed on the market. He has not 
time to devise a system for the recovery of waste products or to 


create a demand for them Many of these waste products are of 


value for food. } 


(5) Stack cap up in store-room instead of on the side, as is 
the usual practice. The cans should be kept in this position at least 
two weeks. After this they may be stacked on the side if desired, 


(6) Always shake before shipping. 
SANITARY CANS. 
(1) Keep cooker below 100 degrees. 
(2) Fill the can as full as possible. No head space is re- 
quired. 


Experimental packs indicate that black is never found in 
the absence of head space. - 


(3) Cool thoroughly as in hole and cap cans. Only sufficient 
heat should be left to permit the cans to dry. 


(4) Shake before shipping. 


If the can be packed entirely full—practically without head 
space—the position in which it is stacked is immaterial. This, how- 
ever, is not always practicable. Some double seamers will not 
close a can entirely full. Again, for obvious reasons, many pack- 
ers of standard corn will be unable to give a better fill with sani- 
tary cans than can be done with hole and cap cans. If the sani- 
tary can is not filled entirely full, less black appears to be formed 
when processed and stored on end (the same end up) than when 
stacked on the side, but the dicerence seems to be less than with 
the hole and cap can. This may be, in part at least, because of the 
drawing of the ends of sanitary cans in making expansion rings. 
Again, all black formed in the end of the sanitary can is consipc- 
uous, whereas with the hole and cap can a small amount of black 
is made less conspicuous by the char produced in sealing the can. 
When head space is left in the sanitary can, therefore, it is still 


gtudy of water intended for c:ssaP.ry 


and cobs, are usually employed for that purpose. 


Some of them, such as pea vines and,corn husks)! 
ey can beg 


made still more valuable by drying. Whether the increased cost’ 


and trouble of drying them will be repaid by this increas 


engineering than has been applied to it thus far. We are all watch- 


ing with interest the experimental work in this fiel@ which is being 


conducted by a manufacturer of drying machinery. 


There are other waste products of the canning industry which 
are of value for food, but which cannot be preserved in silos like 
those just mentioned. Again, many of these products are of more 
or less value as fertilizers. 
them with articles now used for feed or fertilizers, and thus form 
an approximate idea of their value. We can also tell very closely 
the cost of covering them into a form in which they can be “pre- 
served, as, for instance, by drying. In this manner we can secure 
data that will make possible intelligent commercial experiments in 
the disposal of waste products. 


We must bear in mind that for the present at least the hauling 
away and.discarding of such products is not necessarily waste. In 


From their analysis we can compare ‘ 


e in_value,- 
remains to be demonstrated. The question needs more efficient 


be 


some cases the cost of saving a product may be greater than its * 


value. Conservation consists ije iving a product that can be saved 
economically—not in spendingire sre. than it is worth for fts recov- 
ery. ‘This has been lost sightpethoc@o Much in the discussion.of this 
question. he trou 
Water.—The laboratory le S@iade considerable progress in the 
purposes. The subject presents 
te vroducts, has often been dis- 
2ar a great deal in these days 


‘many angles, and, like that alty iy 
cussed in a and he 
on , 


? 
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ESTABL{SHED 1864 


HIGHEST = PACKER’S CANS 


OPEN TOP . (SANITARY) 


WITH MAX AMS LATEST AND BEST CLOSING MACHINES NO. 128 
Single or in Tandem for Highest Speed Lines, Corn, Peas, Etc. 


COPY OF LETTER FROM ONE OF OUR CUSTOMERS 


Messrs. W. W. BOYER & CO., 
Mp. Baltimore, November 9th, 1915. 

Gentlemen:—We are in receipt of your letter of the 8th, and in reply will say that we are well satisfied with your 
Open Top (Sanitary) Cans and Closing Machines with which we operated our entire factory this season, after giving them 
a trial on a part of our pack last year. We must say that your cans have turned out better than any we have ever used, 

- either Open Top or Old Style for strong tight seams, freedom from leaks, and smooth, steady running of your Closing 

Machines, of which we now have two high speed tandem lines and one single machine. 

We will also say that your service has been all that could be desired in every respect. 


Very truly yours, 
SCHALL PACKING COMPANY, 
By John W. Schall, President 


Eureka 
Soldering 
Flux 


Eureka Soldering Flux is known the world over for its intrinsic value as a Fiux in Soldering cans 
containing food products—Not only do our own American manufacturers find it indispensable, but con- 
sumers in foreign lands demand it, because it is pure and reliable, thus indicating that the manufac- 


turers know the requirements of the canning trade and meet those requirements by producing an 
article of undisputed. quality. 


\ Should it so happen that you are not using Eureka Soldering Flux, send for samples and prices today. 
be. 


Manufactured only by 


The Grasselli Chemical Company 


CLEVELAND, OHIO 
FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden Lane. New Orlean#, La., Godchaux Bldc. Cc. W. Pike Cueeny. = Postal Telegraph 
Cincinnati, Ohio, Pearl St. and  Bedieston Ave. Milwaukee, Wisc., Canal and 16th Sts. Bldg., San Franci 

Birmingham, Ala., 825 Woodw . St. Paul, Minn., 2303-05 Hampdeu Ave. THE GRASSELLI CHEMICAL co., LTD., 
Detroit, Mich., 474-486 Hancock A Ave Art. Pittsburgh, Pa., Diamond Bank Bldg. Main Office and Works. Hamilton, Ont. 
Boston, Mass., 70 Kilby St- Philadelphia, Pa.; Drexel Bldg. Branch Offices: 

Chicago, 2235 Ford Ave. Oklaho S. O. Randall’s Son, Marine Bank Bldg., Bal- 347 Pape Ave., Toronto, Ont. 

St. Louis, Mo., 112 Ferry 8t. : \ timore: Md. 49 Reading St., Point St. Charles, Mon- 
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about water for boiler purposes. The subject has been thoroughly 
investigated and is well understood. There are a number of sys- 
tems for the purification of water and there are firms who make 
that their business. This is long past the experimental stage. it 
is now a question of engineering. A system adapted to a given 
plant can be calculated with certainty. There are boiler com- 
pounds almost without number. Some of them are of value when 
used under conditions to which they are adapted. 


It is universally admitted that the scale formed by _ hard 
water in boiler tubes greatly lessens the efficiency of the boiler 
and increases the fuel consumption and the cost of making steam. 
It is also well known that the purification of some waters will 
greatly lessen the wear and tear on boilers. Many manufacturing 
concerns have materially reduced their cost by putting in efficient 
systems for the purification of water. The problem applies to can- 
ners as much as to other manufacturers. 


At the same time the installation of a softening system in a 
factory is not necessarily economical. Under some circumstances 
it is cheaper to renew boiler tubes than to purify water. It may 
be cheaper to blow the boiler out from time to time and to allow 
the scale to collect until there is an opportunity to clean the tubes. 
It all depends on local conditions, on the character and abundance 
of the water supply, cost of fuel, size of plant and length of sea- 
son. Considering the brief duration of the canning season; many 
ecanners, especially those with small plants, would find a softening 
system an expense rather than a saving. This question must be 
considered for each plant individually. 


Again, a great deal has been said regarding the softening of 
water for general cannery uses, such as blanching vegetables and 
in the preparation of brine cr syrup. Water with a high magne- 
sium content is objectionable for brine because of its bitter taste, 
but fortunately the magnesium water regions, as far as we know 
them, are not located in canning districts. Even our hard waters 
of the Middle West do not contain enough magnesium to give a 
bitter flavor to products prepared with them. 


It is generally believed that hard water has a toughening ef- 
fect on certain vegetables, especially peas, beans and corn. Bar- 
tow and Huenink,in work done a year ago at the University of Il- 
linois, showed this to be true of mature vegetables, such as baked 
beans and soaked peas. We can not find any such effect, how- 
ever, on the ordinary green products, even of the larger sizes. 


During the last two years, we have put up several experi- 
mental packs of peas, string beans and corn of different degrees 
of maturity. This work was done in Ohio, Illinois, New York and 
Maryland. In no case were we able to detect any toughening 
effect on the vegetables from the use of hard water. Even when 
we used waters of much greater hardness than is found in any 
canning region of our acquaintance, the vegetables blanched and 
brined with it appeared to be no tougher than when blanched and 
brined with softened water or even with distilled water. I feel, 
therefore, that our fears in this respect may be dismissed as 
groundless. 


As I have already stated, the question of hard water for can- 
nery purposes presents many angles. We have not completed the 
study. There are other questions involved than the toughening of 
certain vegetables of which I have spoken. It is believed, for in- 
stance, that water with a temporary hardness may produce tur- 
bidity in the liqour. This is a question with which we have done 
some work, but we are not ready to make a definite statement 
regarding it. 

Salt—Compounds of calcium and magnesium, to which the 
hardness of water is due, are also found tn common salt. The 
standard of the United States Department of Agriculture limits the 
amount of these bodies which salt shall contain to 1.4 per cent. 
of calcium sulphate and 0.5 per cent. of calcium and magnesium 
chloride. When these figures are reduced to parts per million, 
which is the ordinary basis for the results of water analysis, 
they look much larger. For instance, when salt which just com- 
plies with the federal standard, referred to above, is dissolved in 
distilled water so as to produce a two per cent. brine (16.7 pounds 
of salt per hundred gallons), the hardness of the resulting brine 
may be over 17 degrees German. The water in shallow wells 
(not more than 160 feet deep) in Ohio, Illinois and Indiana is of 
approximately the same hardness. 


Manufacturers of high-grade dairy and table salt have accepted the 
general belief that the calcium and magnesium vompounds have a 
toughening effect on vegetables. It is not uncommon for them to ad- 
vertise their salt as being valuable for canners on the ground that its 
low content of calcium and magnesium will permit peas to remain 
more tender than any other salt. his question goes hand in hand 
with that of hard water and canners will do well to dismiss it from 
their minds. They should insist, however, that their salt comply with 
Federal standard. Only the high-grade brands of dairy and table salt 


oy with this standard and canners will doubtless continue to use 
em. 


Commercial Work—At the last meeting of the Association a reso- 
lution was adopted asking that the laboratories be equipped for a 
larger volume of this work than had been handled before. he desire 
of the Association has been complied with in this respect. During the 
last year the laboratories have handled all of the work that has come 
in. For this work, as I have already stated, a charge is made which 


barely covers the cost to the laboratory of the time of the analyst 
and the reagents employed. 


Perhaps a few words will be of interest regarding the classes of 
Samples we are receiving. A great many samples of tomato pulp have 
been received—probably more than of any other description. These 
Samples are almost all sent for the purpose of ascertaining whether 
they comply with the government requirements. In order to determine 
this, we employ the method of the Bureau of Chemistry. One of our 
analysts has visted the bureau from time to time and worked with 
Mr. Howard, who originated the method and has charge of the work in 
that bureau, and we are confident that the results of the laboratory 
check very closely those which the Bureau of Chemistry would obtain 
on the same samples. The purpose of the method is not entirely under- 
stood by manufacturers of pulp. I shall, therefore. give. in some detail, 
what I understand to be the attitude of the Bureau of Chemistry in the 
matter. This statement is not intended as a criticism of the method. or 
as an expression of personal opinion, except in so far as our ability 
to check the results of the Bureau on identical samples is concerned, 

It is not the idea of the Bureau of Chemistry that pulp shipped in 
interstate commerce should contain less than a certain number of bac- 
teria, molds. or yeasts and spores. They take the microscopic count as 
a measure of the sanitary condition of the plant and the thoroughness 
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with which the tomatoes have been sorted and washed. They hold 
that the raw material from which this pulp is manufactured should be 
sorted by hand and decayed or partially decayed fruit removed. 

It will not answer for a few sorters to pick over the fruit in the 
basket or in a pile on the peeling table. It can only be done on a 
moving belt where the tomatoes rest in a single layer and are not too 
close together. The belt should move slowly so that the tomatoes can 
be seen readily. The sorters must be in sufficient number and must 
be chosen for their abliity to pick out decaying fruit. Much_ better 
results are obtained if the tomatoes are turned over so that all sides 
can be seen. One packer has suspended above the belt a transverse 
row of one-inch iron pipes about a foot long, hung from a wire puss- 
ing through them at the top. Those pipes strike every tomato as it 
passes under them and turn most of them over. Sorters are stationed 
before and after the row of pipes. 


A manufactuter of pulp can determine whether his products are 
being sorted properly by going to the sorting belt from time to time 
and seeing how the work is done, or by taking a basket of tomatoes 
at random from the belt from time to time and seeing how many de- 
caying fruits have passed the sorters. That is the way the government 
expects him to check the efficiency of his work. The government con- 
tends that a high mold count by the Howard method is an indication 
— — sorting has not been properly done, or that the plant is not 

ept clean. 


Manufacturers of ketchup and baked beans frequently send to the 
laboratory samples of pulp offered them and samples of delivertes, 
When these samples are examined, there is sometimes found a remark- 
able lack of uniformity in the microscopic count of different cans of 
the same shipment. This lack of uniformity is believed to be evidence 
of improper sorting or improper manufacture. If the tomatoes are all 
carefully sorted and washed, the plant maintained in sanitay rcondition 
and the pulp made promptly, the microscopic count should be reason- 
ably uniform. If the sorting is not properly done, the count must vary. 

It is well known that tomatoes received at the packing house con- 
tain more rotting fruit on some days than others—more in some wagon 
loads than others. If the sorting is not very carefully done, therefore, 
it is obvious that at some time a great many more decaying tomatoes 
will pass the sorters than at other times. When the tomatoes are in 
first-class condition, the sorters find very few to take out. The 
microscopic count is, therefore, very low at such a time. It would 
be low if there were no sorters at all. When the tomatoes are in a bad 
condition, the microscopic count must necessarily be high if the sort- 
ing is not carefully done. On this account, where the sorting is not 
well done, there is a great lack of uniformity between different runs 


of pulp. Two batches manufactured on the same day may have a widely 
different mold count. 


The various batches are not kept separate in the storeroom and 
there must necessarily be a large number of batches in a shipment 
of considerable size. Now, the tomatoes have not been properly 
sorted the microscopic count of these various batches will not be uni- 
form. Several cans drawn as a sample of a car load may represent 


as many batches and their mold may vary from 30 to 100 per cent. 
of the fields. 


Failure to appreciate this has led to a great deal of unce  inty 
and dissatisfaction among both buyers and sellers of pulp, The. ome- 
times take these apparent discrepancies as evidence that the Method 
or the laboratory is untrustworthy. The trouble is with the »s.orting 
and washing of the tomatoes and the cleanliness of the factory ma- 
chinery. Where these are right the batches are sufficiently uniform so 
that we have no difficulty in judging a shipment of pulp from a 
sample submitted. 

Some packers find a laboratory examiatoin to be valuable as a 
check on their factory operations. They bditsve that thé p8ychological 
effect upon superintendent and sorters is -yood. If they look on the 
laboratory report, however, for any other reason than its psychological 
effect, it is useless to depend on one sample a day or two or three 
samples a day, as is the custom of some plaats. The only safe plan 
would be to oe d the various lots separate and have a sample examined 
from every kettle or evaporating tank. ; : 5 
At best, however, the value of a method of.this kind is only in- 
direct. The only safe plan is to have a careful and. efficient superin- 
tendent of sorters, and enough sorters to properly remove all tomatoes 
that have begun to decay. This is especially important with trimming 
stock pulp, and pulp manufactured largely from broken. tomatoes and 
fragments of tomatoes left on the belt by the peelers The mold count of 
such stock is high and irregular at best. Peelers can not be depended 
on to separate decaying portions of tomatoes from the remainder of 
the peeling. The decay of tomatoes begins at the outside and _ practi- 
cally all of the decaying material which passes the sorters remains with 
the peelings. If pulp is to be made from trimming stock, therefore, 
the sorting must be especially careful. Pulp with a low count in molds, 
bacteria and yeasts and spores can be made from trimming stock, but 
the cost of making it is relatively high because of the cost of sorting 
all of the tomatoes at the plant th the requisite degree-of care. 
Whether trimming stock pulp that will comply with the governriemt 
requiremns can be made with profit is a serious question. j 


Spoilage—We have done a great deal of work in the last year in in- 
vestigating causes of spoilage. Sometimes they were difficult to un- 
derstand, but in very many cases the cause was clear cut and unmis- 
takable. The sanitary can has now reached a degree of perfection, 
which is a surprise to many—but it is not fool proof. It requires in- 
telligent handling. An empty can should be put through the sealing 
machine from time to time and cut to see that the seam is right. 
Whether working with sanitary or hole and cap cans, precaution 
should be taken that in case of a breakdown cans between the filling 
machine and the sealing machine shall be taken out and not allowed 
to go through the sealing machine cold or partially cooled. e 
further we investigate the cause of spoilage and deterioration of vari- 
ous kinds, the more we are impressed with the importance of a ood 
fill, adequate exhaust, prompt sealing with the contents of the can at 
as high a temperature as the article will permit. a safe process and 


adequate cooling Lack of precaution in any of these details may lead 
to difficulty. 


Miscellaneous Questions—Most of the inquiries received at the lab- 
oratory concern the subjects I have mentioned There is a wide ran 
of subjects, however, regarding which inquiries are occasionally made. 
Frequently, these inquiries af yaccompanied by samples—sometimes 
they are not. When samples #e ‘sent with a statemnt of all the details 
the packer can give of the yethol of preparation, we are frequently 
able to suggest the cause of tie trovible from the statement of the pack- 
er and the appearance of th} sample. In such a case, no charge is 
made. Frequently it is necésar.y to examine the sample in the lab- 
oratory. Usually the difficuty iv; one we have met before and often 
We can suggest the -ausé and hqw it may be prevented in the future. 
Sometimes the queston is new to us, and suggests the need of a line 
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Stop Power Equipment 


Deterioration. 


Canneries using power from 
steam engines and boilers en- 
throne King Rust and Queen 
Decay during the months when 
shut downs are necessary. The 
great losses from these sources 
are practically eliminated where 
G-E Motors are used. 

Many overhead charges go 
on in a small power plant— 
whether power is used or not. 
By taking electric power from 
a local power company, and 
using it to drive G-E Motors 
on your machines, these over- 
head charges are removed. 
Every idle moment between 
loads or crops costs nothing 


To meet rush conditions use one of these 
G-E motors to drive additional machinery and ; 
have it operating in a few hours. for power. All power paid 

te for is actually used to can the 
product. 


The General Electric Company has installed its electric power equipment in 
many representative canneries whose names are household words throughout this 
country. Our experts will be pleased to answer your inquiries. 


General Electric Company 


Atlanta, Ga. Cleveland, Ohio Largest Electrical Manufacturerinthe World Utah 
Baltimore, Md. Columbus, Ohio ew Orleans, La. it. Louis, Mo. 
Birmingham, Ala. Dayton, Ohio General Office: Schenectady, N. Y. 
Boston, Mass. Denver, Colo. agara Falls, N.Y. chenectady, N. Y. 
Buffalo, N. Y. Des Moines, Ia. ADDRESS NEAREST OFFICE Omaha, Neb. Seattle, Wash. 
Butte, Mont. Duluth, Minn. Philadelphia, Pa. Spokane, Wash. 

* Charleston, W. Va. Elmira, N. Y.. Jacksonville, Fla. Louisville, Ky. Pittsburg, Pa. Springfield, Mass. 
Charlotte, N.C. Erie, Pa. Joplin, Mo. Memphis, Tenn. Portland, Ore. Syracuse, N. Y. 
Chattanooga, Tenn. Fort Wayne, Ind. Kansas City, Mo. Milwaukee, Wis. Providence, R. I. Toledo, Ohio 
Chicago, Il. Hartford. Conn. Knoxville, Tenn. Minneapolis, Minn. Richmond, Va. Washington, D.C. 
Cincinnati, Ohio Indianapolis, Ind. Los Angeles, Cal. Nashville, Tenn. Rochester, N. Y. Youngstown, Ohio 


For Texas, Oklahoma and Arizona business refer to Southwest General Electric Company (formerly Hobson Electric Co.,) Dallas, 
El Paso, Houston and Oklahoma City. For Canadian business refer to Canadian General Electric Company, Ltd., Toronto, Ont. 
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of investigation which had not come to our attention. Sometimes it 
affords new light on a question we have under investigation. 


Our study of hard water and salt was suggested by inquires of 
members of the Association. Soon after the laboratory started, a can- 
ner sent us samples of his corn asking the cause of the dark color which 
characterized occasional cans of his pack. We could not answer his 
question then, but made it a subject of study during the following sea- 
son. This study enabled us to answer the same question when it came 
to us from several other packers and to help them stop a very material 
loss from this source. It also led to the discovery of the same con- 
dition in other plants where it had not been noted. Again, the occur- 
rence of iron sulphide in —- on the inside of the container and 
sometimes extending into the contents of the can was brought to our 
attention by requests for help. Many such ildlustrations might be — 
For this reason commercial work is of value to the laboratory in keep- 
ing us informed of the various kinds of manufacturing difficulites, as 
they arise in the factory. 


Correspondence with the members of the Association is welcomed 
and all inquries receive promptly as full replies as we can give. 


CANNING NEWS AND NOTES. 


The Merchants and Manufacturers’ Association of Mil- 
waukee, Wis., sent representatives to Louisville in an effort to 
secure the 1917 Convention for their city. Columbus, Ohio, 
had their best talkers on hand, with a view to securing the 
1917 Convention. This delegation returned home with the 
hopeful news “that fully eighty per cent of the canners at 
Louisville favored Columbus for the 1917 Convention city.” 

The Dairy and Food Commissioner of Pennsylvania re- 
cently exposed some fake canning compounds which were being 
sold to housewives. Unfortunately the newspaper reports 
failed to state that these compounds were not even offered to 
commercial canneries, and it is possible the general impres- 
sion in the public mind today is that these compounds were 
being sold to the big canneries, whereas it was only to the 
housewife that the manufacturers attempted to pass it. 

Jessamine County, Ky., will subscribe $250 through its 
School Board, the Fiscal Court will give $250 and the United 
States Government $500 towards the establishment of several 
canning clubs in that county for the 1916 season, making 


excellencies. 
cardboard boxes of + and 4 lbs. 


BLOOMSDALE SEED FARMS 
FOUNDED 1784 
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TOMATO=Landreth’ 


The Largest Growers of Tomatoes for Seed Purposes on their Own Ground in the World. 


Ripens fruit 110 days from sprouting of the Seed. A 
surprisingly choice sort, exceedingly solid, or in other words 
free from water. 


an apple, free from splits, small cavity at stem end, borne in 
clusters. Vine very healthy. 

Compare with Stone, the only sort with which it can be 
compared, it is rounder, a deeper red, more solid or meaty, 
larger fruited, more showy, more productive, and earlier by a 
week. In other words in all particulars the Stone is behind 
it in the race. 
Rock is undoubtedly the best large red medial early Tomato 
in use, and in fact it has been counterfeited by those who have 
not got it in perfection. 
Landreths’ Red Rock in its original purity of so many great 
It, like all other Landreth Grown Tomatoes, can only be bought in sealed, lithographed, 


Prices in 4 or 4 Lb. Packages, Less than 10 Lbs., at $2.75 
Prices in 4 or 4 Lb. Packages, More than 10 Lbs., at $2.50 


Ask for prices on anything in the Seed line you need. 


D. LANDRETH SEED CO., Bristol, Pennsylvania. 


$1,000 in all. This is really missionary work of a high order 
and helps the consumption of canned foods immensely. 

Professor M. Anna Hauser, State food expert of New Jer- 
sey, in an address before a large number of women in Burling- 
ton, N. J., recently told them that modern canning methods are 
cutting the family food bill considerably, and in other remarks 
highly praised canned foods. A little study has shown a big 
difference in the past few years, resulting in the complete turn- 
over of former canned food skeptics. 

The New York State canners are making another effort, at 
Albany, to have canned foods factories exempted from any laws 
limiting the working hours of women. Staid old New York is 
like the proverbial bulldog, and the legislators keep the can- 
ners busy every season; almost every other State is satisfied 
when once convinced of a rightful and proper exception along 
this line. 

The Jefferson County, Texas, farmers held a meeting re- 
cently in Beaumont, Texas, and discussing the advisability 
of establishing a co-operative canning factory in that county. 
The unfortunate point is that the promoter, in talking before 
such meetings, usually claims that such a factory will save the 
loss of his inferior fruit and vegetables, whereas after the 
factory has been built and begun operating they find that only 
the best quality can be put in cans, if any sale for the canned 
article is hoped for. 

The Indiana Caffning Co. of Evansville, Ind., held its 
annual meeting recently and re-elected Henry E. Cook, presi- 
dent; Alfred L. Bernardin, Jr., vice-president; and, Ezra Lyon, 
secretary. 

Mr. E. H. Smith of Centerville, Davis County, Utah, 
roasted the Utah methods of canning, saying that California 
could teach them a lot about the canning business. We don’t 
know Smith, but we do know a few good fellows in Utah who 


are canners, and we predict the said Smith will be called to 
account. 


Red Rock 


Shape round or full bottomed, smooth as 


This is unquestionably so, as Landreths’ Red 


Beware of counterfeit stocks of 


We Grow all Varieties of Seed used by Canners. 
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—Coast Notes. 


The California Market 


California having good growing weather—The new asparagus prices—Tomato stocks getting 
low—Acreage tomatoes not likely to exceed last season’s—Asparagus well cleaned up 


Reported by Telegraph 


San Francisco, Cal., March 3, 1916. 

Good Growing Weather.—Conditions have been very 
favorable during the past few weeks for growing crops, the 
cold weather and the heavy rains of January having been suc- 
ceeded by a long warm spell, with light showers when most 
needed. Fruit trees are commencing to blossom in many 
places, peas and early vegetables are being planted, and in 
more ways than one active preparations are being made for 
the new packing season. Asparagus has been coming into the 
local markets for some time, and during the last week in Feb- 
ruary fresh shipments to the East commenced on a small scale. 
In case there is a continuance of the present warm spell, it will 
be but a short time until canners will be enabled to commence 
operations. 

New Asparagus Prices.—Opening prices in the 1916 pack 
of asparagus have been named by practically all of the large 
packing interests, and range from 10 to 15 cents a dozen higher 
than opening rates last year.. The new prices are as follows: 


No. 2% Square White Green 
Mammoth, peeled ........ 2.75 2.35 
Large, pecled. .. 2.60 2.00 

No. 1 Square 
Tips, mammoth .....-+..-. 2.35 1.95 

. Tips, medium .......-.--- 2.10 1.85 
2.00 1.75 

No. 2 Tall Round 

No. 1 Tall Round 
Ungraded -95 

Soup Tips 
Mo, 336 ROUNG... 1.25 
3.50 
No. 2% Square, ungraded....... 1.50 


Most of the variation in the figures put out by the various 
packers is in the Green, the rates of the California Fruit Can- 
ners being lower generally than those of outside concerns, 
which put out figures first. 

Future Tomatoes.—Considerable inquiry is being made in 
regard to future California tomatoes, and a few sales have been 
made at 70 cents. There is still a healthy demand: for spot 
goods for shipment to the Atlantic seaboard, but stocks on the 
Coast are not much in excess of local requirements, and but a 
limited volume of business is being done. Prices have stif- 
fened here and solid pack is firm at $1.10 for No. 2%, $1.20 
for No. 3, and $3.25 for No. 10. While it is too early to accu- 
rately estimate the acreage that will be devoted to tomatoes 


in California, it does not seem likely that it will be greatly in 
excess of that of last year, although packers seem willing to 
contract for stocks. at fair prices. 


terests. 


Salmon.—A feature of the demand for canned salmon at 
the present time is the marked increase in purchases from the 
Southern States and in the call for better grade fish. Several 
carloads have been sent of late from the Coast to New Orleans, 
including several of Columbia River chinooks at full prices. 
With the old pack well disposed of, considerable interest is now 
being evinced in the opening rates for the 1916 output, and 
there seems to be but little doubt that these will be at 
least as high as last year. Some interests express the opinion 
that the better grades will be higher, owing to the very heavy 
domestic demand that is anticipated. 

Crab Meat.—Samuel Rosenthal, of the Western Import 
Company, of San Francisco, has returned from an eight-month 
trip to Japan, and states that the 1915 pack of crab meat has 
been almost completely cleaned up, as well as the large carry- 
over from 1914. Prices on the new pack are about 20 per 
cent. higher than those of last year, and even higher rates are 
anticipated, as there is a very heavy demand for this article, 
and canning costs have been increased on account of the war. 

Coast Notes.—Captain Neilson, of the Golden State Aspar- 
agus Company, says that the market is now closer cleared of 
canned asparagus than has been the case in many years, and 
that a good demand has already set in for the 1916 pack. He 
does not anticipate that the output for this year will be larger 
than in 1915, as shippers plan to handle increased quantities, 
and the acreage remains about the same. 

Hans Plaun, a prominent fish packer of Siberia, arrived in 
San Francisco recently from the Orient on the liner Chiyo Maru. 
He will make extensive purchases of supplies and equipment 
here, and will leave for Vladivostok in a few weeks on his own 
steamer, having chartered a vessel to transport the material to 
Northern Siberia. ot 

John S. Hicks, a salmon canner of Seattle, Wash., was a 
recent visitor in San Francisco. i 

The Maywood Packing Company, of Corning, Cal., has re- 
ceived an order from Chicago for 24,000 gallons of Mission 
olives and a large quantity of the Mammoth variety. Large 
orders have been received from other sections of the country 
and the entire output of the plant will shortly be disposed of. 

R. Michelin, of San Francisco, was a recent visitor at Lodi, 
Cal., looking over that territory with a view of starting a can- 
nery. He will return in March to go into the matter more fully 
with local interests. 

The California Fruit Canners’ Association is enlarging the 
syrup-room and adding mechanical equipment at its large plant 
at San Leandro, Col., in preparation for a very busy season. The 
big storage warehouse at this plant is now about empty. 

The steam whaler Herman has been sold to L. A. Pedersen, 
of San Francisco, who will use the vessel as a salmon packet 
when the work of changing it from steam to sail is completed. 


The annual meeting of the stockholders of the Lewis 
County Canning Association was held recently at Chehalis, 
Wash., and directors were chosen as follows: J. T. Alexander, 
H. W. A. Tramm, T. M. Donahue, L. J. Sticklin, T. C. Rush, 
Dan W. Bush and J. A. Urquhart, of Chehalis; Charles Gessell, 
of Foreat, and C. E. Leonard, of Winlock. Mr. Bush is presi- 
dent and manager of the Association; Mr. Urquhart is secre- 
tary-treasurer, and Mr. Gessell, vice-president. A plant -was 
opened last year at Chehalis late in the season, but goods to 
the #alue of $12,000 were packed. This season the output will 
be greatly increased and will include berries, fruits and string 
beans. 

According to a report from La Grande, Ore., the erection 
of a fruit and vegetable cannery is being planned by local in- 
“BERKELEY.” 
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YOU KNOW 


of the superior features of the MAX: AMS complete line of 
Can Making Machinery from the Power Press or Gang 
Slitter to the Double Seamer and Tester? 


HAVE YOU CONSIDERED 


the value of the Ams features and how they would affect 
your production figures, convenience of operating, cost of 
upkeep, time in changing from one can diameter to another, 


floor space and many other items too numerous to list here? 


No. 98 AT. Automatic Double Seamer. IT WILL COST YOU NOTHIN G 


Capacity 50 Per Minute. to get these facts and it may result in a big saving to you. 


WE INVITE CORRESPONDENCE on this subject and would be particularly interested in showing 
you how the Max Ams System will give you greater efficiency and a greater output per dollar invested. 


ASK FOR “BOOKLET O” : NO OBLIGATIONS 


MAX AMS MACHINE COMPANY Bridgeport, Conn. 


AGENTS: Berger & Carter Co., San Francisco, Cal. W. E. Hughes & Co., London, E. C. England. 


TIMED BY THE MOVEMENT OF THE CHAIN 


That is how we control the Placer on the INVINCI- 
BLE CORN HUSKER. Therefore, when the ear 
arrives, the placer also arrives, passing UNDER the 
TIP END of the ear, gently moving it endways a 
possible FOUR INCHES but never more than just 
enough to bring it to the proper butting point. 


AND THE SAME ON SMALL EARS AS ON LARGE 
THEREFORE, NO WASTE. 


STEEL HUSKING ROLLS OF INVINCIBLE MAKE HAVE YET 
TO WEAR OUT. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 
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BOYLE 
CAN COMPANY, BALTIMORE 


FAC-SIMILE LETTERS FROM A 
FEW OF THE MANY SATISFIED 
USERS OF BOYLE SANITARY CANS 


Urbana, O., January 4, 1916. 
The Boyle Can Co., 


Baltimore, Md. 
Gentlemen: 

It is indeed a pleasure at this time to review our pleasant relations of the past year. We are herewith again 
renewing our contract for our 1916 Sanitary Cans. We wish to commed you on the service and quality of Cans 
shipped us during the past year. It is, indeed, surprising the quick service you have rendered on our orders. 
Your Cans and machines gave entire satisfaction in every respect. We used the majority of your Cans on our Corn 
and Pea pack with no reclamations from same. 

We are more than pleased with our past relationship in every respect and are looking forward to equally as 
good results during the coming year. Yours truly 


THE McCOY CANNING COMPANY 


Smyrna, Del., Oct. 12, 
The Boyle Can Company, 


Baltimore, Md. 
Gentlemen: 

We have never used Sanitary Cans with as few oozers after the Cans were processed as is true with the lot 
purchased from you this season. We are very much pleased, indeed, with the results of your Can and feel we are 
only treating you fairly in advising you this. 

. Likewise, we were delighted with the 98 A. T. Max Ams Closing Machines you furnished us. We completed 
our season’s pack with this machine without having to change either the first or finishing rolls. While these rolls 
are reversible, we found no necessity of using the reverse side. The split ring feature of this machine, we think, is 
a vast improvement. Yours truly, 


J. H. HOFFECKER CANNING CO. 


a Whiteford, Md., November 19, 1915 
The Boyle Can Company, 


Baltimore, Md. 
Gentlemen: 
It gives me great pleasure to say to you that I have used your Cans during the past season with the very best 
results, and no claims for leaks. This was my first season with your Cans and machines and I can say without 
hesitancy that they are the best I have ever used. Yours very truly, 


J. 8S. WHITEFORD. 


Space does not permit us to publish the many other | 
testimonial letters we have in behalf of our Cans. We would 
be pleased, however, to refer you to the above concerns or other equally 
satisfied customers. If you have any troubles with your Cans, consult us. We 
may be able to help you. 


BOYLE 


CAN COMPANY 


BALTIMORE | MARYLAND 
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Seattle Salmon Market 


Foreign demand for Salmon heavy, but domestic ligth—Solid trainload for export—Prices 
are Stiffening and higher prices looked for—High freight rates preventing big price 


advance—Operators beleive there is a ‘ 


try to cover. 


‘jolt’? coming to domestic buyers when they 


Reported by Telegraph 


Seattle, Wash., March 3, 1916. 

Salmon.—The market during the past week has been very 
active, but the business closed has been very largely foreign. 
In fact, the domestic buyers are conspicuous by their absence. 
Emphasizing the foreign demand was the shipment east last 
week of a solid trainload of Puget Sound and Alaska salmon. 
The shipment consisted of fifty-one carloads, and is said to be 
the largest shipment of salmon ever moved anywhere. Nearly 
all of this fish will be reloaded out on the Atlantic Coast for 
Europe. There were 50,000 cases in the shipment, which was 
valued at $250,000. The shipment was made over the Oregon- 
Washington R. & N. Co. and the Union Pacific. It was made 
up by a number of shippers, including the Kelly-Clarke Com- 
pany, German & Company, Philip J. Brady, Linderberger Pack- 
ing Co., C. M. Pettibone, Lumi Bay Packing Company, E. H. 
Hamlin, Weise Packing Company, and H. Bell Irving. The 
salmon will move east on fast schedule. One of the reasons 
why the shipment was made in a pool was that the carriers 
were able to arrange for steamship space across the Atlantic. 
It is estimated by shippers here that there will be about 
10,000,000 meals in the shipment. 

As far as prices are concerned, values are gradually stif- 
fening. It has been very difficult last week and this week to 
obtain chums at less than 70 cents. Pinks are held at 75 @ 80c; 
reds at $1.50; sockeyes at $1.80@1.85. Nobody is willing to 
take on business for distant deliveries, for to a man the Coast 
operators look for still higher prices. One phase of the price 
situation that is attracting attention is the fact that salmon 
delivered in Europe is costing far more than packers or brokers 
here had ever expected the exporters would pay, but the in- 
crease over the normal prices are in the advanced freight rates. 
Water freights have more than doubled and in the main the 
shippers have not profited. Had there not been the advance 
there has in freights, canned solmon would undoubtedly be 
commanding prices never dreamed of by packers. 


There is a growing sentiment that when American buyers 

finally get ready to place their full late spring or early summer 
; requirements they will find it very difficult to obtain the as- 
sortment of fish they desire, and that they will also have to 
pay a price considerably above the prevailing quotations today. 
In fact, Philip Brady said recently that the most important 
aspect of the entire canned salmon market is the fact that 
“there is a great jolt coming to American buyers when they try 
to buy canned salmon late in the spring or early in the sum- 
mer.” While some scattering orders for domestic consump- 
tion are coming in right along, the business is inconsequential 
as compared with the foreign orders now being booked. 

Some idea of the volume of the export business can be 
obtained from the fact that in 1914 and 1915, or since the 
war commenced, England has taken over 2,000,000 cases above 
her usual requirements. There is every indication that this 
demand will keep right up. The European buyers will take 
almost any grade of salmon offered, recent shipments having 
included everything from sockeyes to chums. The upper 
grades, however, are preferred, and it is these that are being 
cleaned up at good round prices. 

The 1916 season is now getting well under way, so far as 
preparations are concerned. A number of crews have been 
sent North already. As a result of the very much higher 
prices that have to be paid for tin and various other commod- 


ities entering into the canning of salmon, there is talk already 

that the 1916 price will necessarilly be higher than that named 

on last season’s output. An opening quotation of $1.50 on 

— reds would not be considered far out of line at this 
me. 

The coming pack will likely be held down by the difficulty 
packers are having in obtaining supplies. This applies espe- 
cially on such things as boilers and tanks and other iron prod- 
ucts. Never before has it been as difficult to obtain prompt 
deliveries as it is this spring. 

The snow has now completely disappeared and conditions 
are once more normal, as far as the local situation is con- 
cerned. Many new logging camps are opening up, all of which 
will be heavy consumers of canned foods. Wholesale grocers 


and canned foods brokers report the prospects very bright for 
the coming season. 


It may be of some interest to the canned foods trade to 
know that thé name of the Pacific Coast Condensed Milk Com- 
pany, the largest canners of milk in this territory and which do 
an extensive Eastern business, will be changed to the Carnation 
Milk Products Company. This change was made because the 
company contemplates putting out other products than con- 
densed milk. “SALMON.” 


CALL FOR WESTERN MEETING. 


Hotel Sherman, Chicago, March 23rd. 


February 28th, 1916. | 
Gentlemen: 


The thirty-third annual meeting of the Western Canners’ 
Association will be held on Thursday, March 23rd, at the Hotel 
Sherman, Chicago, Ill., at 10 o’clock in the. forenoon, for the 
purpose of electing officers for the coming year and the dispatch 
of such other business as may properly come before it in the 
interests of the canning business. 

The program is in the hands of one of. the strongest com- 
mittees it is possible to select. The result will be interest will 
be at fever heat, as the topics for discussion will be real live 
ones and be handled by men with plenty of snap and ginger. 

Do you know that there is done by the canners in the ter- 
ritory covered by the Western Association annually business 
of upwards of twenty-five million dollars? Should these vast 
interests be allowed to drift, as they have been? or shall a 
real live organization be perfected to protect it? No, Mr. Can- 
ner, you can’t afford to miss this meeting. The canners do not 
have to drift; they now see a harbor of safe retreat, and they 
are going to land. Your interests demands your presence. Be 
one of the landing party. 

A dollar lunch at noon. 

Yours truly, 

GEO. E. STOCKING, President. 
GEO. E. LICHTY, Vice-President. 
GEO. W. DRAKE, Sect’y & Treas. 


John A. Wilson, of Los Angeles, California, has been ap- 
pointed selling agent for the California Growers’ Association, 
which also is a canning association in control of a number of 
factories scattered through the State. Vernon Campbell, of 
Tulare, has been appointed manager of the association. 
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SLAYSMAN’S IMPROVED 


Lock and Lap Seam Body Maker 


WITH SOLDERING DEVICE 


WRITE FOR PRICES AND PARTICULARS 


SLAYSMAN & COMPANY 
sO1-5 E. PRATT ST. BALTIMORE, MD. 


) STICKNEY BEAN and PEA FILLER ) 


FOR No. 3 CANS AND UNDER 


ON THE 


Price - $125.00 


Sunken Path House Bench House 


Any Tomatoes—even Late Varieties ‘ 
—may be Ripened in Time for Early 
Canning. IF YOU USE: 


One Good Way To Do It: 

1. Sow the seed in hot-beds or a small Greenhouse in January, 
February or early March. 

2. Transplant the seedlings, giving them some room, in hot-beds 

3. Set again in cold-frames, giving more room. 

4. By May, the plants—some in bloom—are like little trees. 
Set them out in the field. 

A Good Outfit would be: 


One 10 foot 11 inches by 12 foot 3 inches ready to use Green- 
house. 100—3 foot by 6 foot Sunlight Sash, double glazed or 


single glazed. This outfit will pay for itself every year. It 
will last a lifetime. 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


JAMS 


goods that can flow 
by gravity and 
shaken into the can 


7/7 AN ZAN NANA ™ 


La LLL 


WRITE FOR DETAILS. 
GET OUR CATALOGUE. 


SUNLIGHT 
DOUBLE GLASS SASH CO. 


963 EAST BROADWAY 
LOUISVILLE -_ KY. 


HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 
Ne LLL ANN NN 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, JUDGE, - - Manager and Editer. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapxk is the oxly paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
Canada, - - - - - $3.00 
Foreign, - - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According te space and location. 
Make all Drafts er Money Orders payable to Tam TRADE Co. 
Address all communications te Taz Trap Co., Baltimore, Md. 


Packers are invited and requested to use the columns ef THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butaneny- 
meus letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffiice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, MARCH 6, 1916. 


EDITORIAL JOTTINGS. 


Dr. Bigelow’s Epochal Address.—When the time 
came to close our last forms for the issue of February 
t4th, the first Convention report, and we found that the 
space would not permit the appearance of Dr. W. D. 
Bigelow’s report of the National Canners’ Laboratory, we 
were much disappointed. We were obliged to prepare 
for this issue without knowing, until Thursday night— 
the night before our last forms close—how much matter 
the first two sections of the Convention would make. A 
journal of this kind cannot be issued like a daily paper— 
all sent to the press at once, and printed at once—which 
accounts for this omission. But we are rather glad now 
that this happened, for it will give our readers excellent 
opportunity to read carefully and fully digest this report, 
and all it means in the progress of our industry. Dr. 
Bigelow did not read the full report at the Convention, so 
that this is the first opportunity the canners have had to 
consider it. And it is worthy of the most careful consid- 


eration. It marks an epoch in the advancement of the 
application of scientific principles to the canning of food 
products. Too much credit cannot be given to this Na- 
tional Canners’ Laboratory for the splendid work it has 
done and is now doing, for all canners, brokers and job- 
bers—for the entire industry, and not merely for the mem- 
bers of the National Association or the subscribers to the 
Laboratories. In fact, to one, removed from personal con- 
siderations as we are, the wonder is how any canner can 
refrain from lending personal and financial aid to this 
movement which is doing so much for his good. What 
possible excuse can any canner have for failing to be a 
member of the National Canners’ Association, and con- 
tributing his mite towards defraying the expenses of this, 
his work? The answer would, indeed, be interesting 

Coming Meetings of Canners——All New York State 
packers should note that their State Association will hold 
a two-days’ session at the Powers Hotel in Rochester, 
March 9th and 10th—and be present. The membership 
of this live and active Association comprises most of the 
canners of the State of New York, but it should embrace 
all of them, and all are welcome at this meeting. We 
vouch for that welcome. There will be interesting and 
profitable addresses, and there is much work that the 
State organization must consider and act upon, and to 
which every canner of the State should lend his assist- 
ance. For instance, the ridiculous bill now before the 
Legislature at Albany, to not alone compel the dating of 
all canned foods packed in the State, but to prohibit their 
use as food after having been packed two years. Such 
obnoxious legislation must be fought, and there is no 
more effective way than through the concerted action of 
the associated canners in their organization speaking as a . 
unit. Merely because it is fool legislation it will not dog 
to allow it to go unnoticed, for there are equally as fool, 
laws being put upon our statute books by the legislatures 
of many States, and even by our National Legislators. In 
the matter of laws, and regulation by law, the country 
appears to have reached the time when sanity is no longer " 
fashionable. 

Those who attended the meeting last year will recall 
how much good work was done, and that there was a 
generous sprinkling of amusement through the two-days’ 
meeting. It will be the same this year. 

The Maryland Canners’ Association did not meet at 
Easton, Md., on the 3rd as was announced in these pages 
last week, and which it was understood from the last exec- 
utive meeting of this Association in Baltimore was to be 
the date. This was our error. Note that this meeting at 
Easton will be held on Wednesday, March 22nd, at the 
Town Hall, and it is earnestly urged that every canner of 
Maryland be present at that meeting. Come up, whether 
you are a member of the Maryland Canners’ Association 
or not. You will not be compelled to join, but you will 
be just as welcome as a full-fledged delegate. And it is 


hoped you will see where it is your duty to help your fel- 
low canners improve your business; but in any event, you 
will hear some splendid addresses on how to improve 
your own business, how to better your conditions, and 
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how to insure Maryland packed canned foods credit for 
quality throughout the entire country. 

The Western Canners’ Association will meet at the 
Sherman House, in Chicago, on March 23rd, for their 
annual meeting, and as the announcement given in this 
week’s issue will show, there has been prepared a splen- 
did program. Here again the canners of this Association 
should rally to its support, and be present to take part 
in the proceedings. Put this date down on your calendar 
and keep it open, and you will be glad you were present 
by the time the meeting adjourns. 

Thanks for the Appreciation—We wish to take this 
opportunity and means of thanking the many readers for 
their expressions of appreciation on the quick and con- 
venient way in which we gave the Convention reports. 
As we surmised many found much more in the meetings 
and the addresses than they supposed, or have done in 
years past, which is due to the fact that they had oppor- 
tunity to read carefully the entire proceedings, again due 
to the serial form in which the account was given them. 
The meeting is now one month in the past, but the re- 
cording of it has been completed, and the readers have 
acquainted themselves with it. Our appreciation comes 
from knowing that our readers like this way of giving it, 
though, of course, more particularly from the expressions 
of their approval, because we would not know that they 
liked it if they did not say so. 

It may be pointed out that we have not given the 
report of the Brokers’ Association meetings. This is due 
to the fact that the Brokers report their own meetings, 
and have for years pursued the policy of revising these 
reports before turning over for publication. This 


revision has not as yet been made; at least, the report is 
not as yet in our hands. 


Nor have we reported the meetings of the Milk Sec- 
tion, for the same reason. Our reporters “took” the Milk 
Section meetings, but through a resolution of the Sec- 
tion, the report had to be submitted for revision before 
publication, and this has not been released to us for pub- 
lication up to this time. We have given you quick, up-to- 
the-minute service wherever possible. 


EASTON MEETING, MARCH 22nd. 


A Change in Date As First Announced. 


Aberdeen, Md., February 28, 1916. 
Mr. A. I. Judge, Editor, 
Baltimore, Md. 
Dear Sir: 

The next meeting of the MARYLAND CANNERS’ ASSO- 
CIATION will be held at Easton, Md., Wednesday, March 22d, 
at 10 A. M., at the Town Hall. 

A full attendance of Maryland packers is earnestly so- 
licited. 

There will be an interesting program intelligently dis- 
cussed under the following topics: 

“‘Co-operation”—Mr. Geo. N. Numsen. 

“Other State Associations’’—Mr. Frank E. Gorrell. 

“What’s the Use?”—Mr. E. A. Kerr. 

“Cost Accounting’’—Mr. Wm. Silver. 

“The Necessity of State Associations’ —Mr. W. M. Wright. 

Everyone will be requested to suggest topics for discussion. 

There will. be a discussion of many interesting topics. 

Yours very truly, 
H. P. STRASBAUGH, 


Secretary-Treasurer. 


GUARANTEED MACHINERY 


CANNERS AND PRESERVERS 


AT 
Panama-Pacific Exposition. 


If it is the best—we sell it. ot 
SPRAGUE CANNING MACHINERY COMPANY 


Awarded Gold and Silver Medals 44 MARKET PLACE 222 N. WABASH AVE. 
BALTIMORE 


CHICAGO 


: 
Mileage, 
ARTE SIGN 
LABELS CHICAGO. |: 


240 ASHLAND AVE. 
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AUTOMATIC ROUND CAN FLANGER, No. 157 


For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making Machinery 


TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


CHICAGO, ILL. 


MAIERS 
SILVER 
CAN 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties”’, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


MERICAN Coke Tin Plates | 


90 1B. 20x 2g 
$5 18 20x 25 
20128 


Highest quality TIN PLATES— specially adapted to the requirements of the canning and packing industries. 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


iL AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. 


Ks |] 
K 


Specify *‘AM 


cLKITTREDGE € Co. 


ect 
| | ANNER> 0ARD 
| ERICA 
RICAN” brands 
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“Better Than By Hand” — 
“Rotary Measure Tomato Filler” 


It fills the Can—Uniformly—No Waste—DOES NOT require Liquid Filler 


The TOMATOES ARE PUT INTO THE CANS IN THE SAME CONDITION’ as they 
are when put into the hopper. 
The Cans can be filled to ANY DESIRED quantity. 


Single Machine, Capacity 35 cans per minute 
Double Machine, Capacity 70 cans per minute 


ORDER NOW OR YOU WILL NOT BE IN TIME FOR SEASON OF 1916 


A. K. ROBINS & CO., BALTIMORE, MD. 7 


CANNING MACHINERY 
REPRESENTATIVES :—Huntley Mfg. Co., Monitor Canning Machinery 
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THE HOUSE OF STECHER 46% YEAR 


BOSTON Main Office and Factory: 
ROCHESTER, N. Y. 


EsTasusveo 1871. 


| OtecherSortho raphic (o, 


Rochester NYU 


SEE OTHER SIDE 


it is a FACT that the Label which you use 
is so important a FACTOR that you need the very best. 
| Our immense FACTORY is equipped to give you 
| but the best CAPITAL STOCK $1,000,000 

AGENCIES: 

PORTLAND, O. 4 

— 
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Stecher-ology 


(The Science of Correct Labeling) 


LOOK AHEAD, CANNERS—If you could see 
beforehand the benefits andsavingderivedfrom — 
the use of STECHER labels you would write us 
at once—Why wait—Profit by the experience of 
the largest CANNERS in the country who have 


this service. 


Stecher 
Quality Labels . 


I | A high grade label means a high grade customer. 
We will design a successful trade-mark for you 
which will be an asset of your business. 


q@ STECHER ADVERTISING is backed by 
STECHER QUALITY. It does the talking—If 
you are an up-to-date CANNER you are a very 
busy man—you haven't the time to talk—let 
your labels talk for you. 


SERVICE 


QUALITY {cas You Do Better? 
PRICE 


Stecher Lithographic Co. 


Main Office and Plant, Rochester, N. Y. 


The House of Stecher—46th Year 


CHICAGO NEW YORK NEW ORLEANS 
BOSTON BALTIMORE LOS ANGELES 
OMAHA MINNEAPOLIS PORTLAND, ORE. 


(See other side) 


- 
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“Just the Exhauster I was looking for! Always Ready—Small Floor Space—Handles 
all Sizes of Cans and it Heats with Half the Steam my other Exhauster used.” 


A TOMATO PACKER. 


LET US QUOTE YOU ON THIS BOX 
The Very Latest Development In Its Line Five Sizes 


And Every One of Them Built Just the Best We Know How 


PEERLESS HUSKER COMPANY 
78 TERRACE BUFFALO, N. Y. 


REMEMBERWe Make SOME SYRUPER 


LOCK SEAM BODY 
FORMING MACHINE 


STEVENSON 
LATEST 
IMPROVED 


Lock Seam Body Forming Machine, with side seam soldering attachment, for locking and forming round, square, oval or rectangular can bodies. This 
machine is far superior to any other on the market. The expansion horn is secured to a slide, and at every blow of the hammer it is driven flat upon 
the anvil block: this insures a straight edge, a regular diameter on each end and a perfectly fitting body for the tops and bottoms, the saving of a large 
quantity of solder in floating on the ends and also enables the heading machine to do satisfactory work. And, if desired, the crimping machine can be 
eliminated. Easily and quickly changed for forming various size bodies and when operated even up to a speed of 120 revolutions per minute is practically 
noiseless. The capacity of the machine is 60,000 perfect formed bodies in ten hours. 

Protected by U. 8. Patents issued under dates November 19, 1901; June 20, 1905; and free from any infringements. 


STEVENSON & CO.,, Inc. 601-7 S. CAROLINE STREET BALTIMORE, MD. 


MAKERS OF STUD-HOLE AND SANITARY CAN-MAKING MACHINERY 
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BOXES SHOOKS 


FOR THE CANNING TRADE 


MANUFACTURED BY 


BALTIMORE BOX SHOOK CO. 


BALTIMORE, MARYLAND 
OFFICE—901 SOUTH CAROLINE STREET 
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DAILY MARKET REPORT. 


Tomato Section National Canners’ Association. 


This report is compiled from figures which are furnished 
us by canners who are supporting this effort. © 


The Association assumes no responsibility for the accuracy 
of these figures beyond the compilation of the same. 


The states included in each group are as follows: 


Group A—Maryland, Delaware, Pennsylvania, West Vir- 
ginia, and the sections of Virginia known as Tidewater and 
Eastern Shore. 


Group B—New Jersey. 

Group C—New York, Connecticut, Massachusetts. 

Group D—Indiana, Ohio, Michigan, Illinois and Wiscon- 
sin. 

Group E—Missouri, Kansas, Iowa and Minnesota. 

Group F—Southwest Virginia, Tennessee, Kentucky, Ar- 
kansas, Georgia, Mississippi, Louisiana, North Carolina and 
South Carolina. 

Group G—Utah, Colorado, 
North Dakota and South Dakota. 

Group H—California. 


Nebraska, Idaho, Oregon, 


Saturday, February 26, 1916. 
Group Date of No. of Size Total Grade Price Spots or 


Sale Sales Cases Futures 
A 2-24 1 2s 100 Standard .80 Spots Factory. 
1 300 do -60 Futures do 
1 8s 2050 do 80 ¢ do do 
1 1100 do 85 do Balto. 
2-25 1 1s 200 do 47% Spots do 
3 1600 do 37% Futures Factory. 
D 2-24 1 2%s 2500 Extra 90 do do 
E 2-22 1 3s 3000 Standard .87% do do 
2233 1 5000 do 9344 do do 
F 2-2 #1 400 do Rsty .95 Spots do 
: 1 2s 250 do 80 do do 
. 2-2 1 1800 do .60 Futures do 
Monday, February 28, 1916. 
A 2-26 1 1s 500 Standard 37% Futures Balto. 
3 2s 1900 do 60 do do 
1 10s 50 do 2.50 do do 
2 4000 do 2.50 do Factory. 
3 2s 4700 do -60 do do 
100 do 80 Spots do 
3 3s 3100 do .80 Futures do 
2 1800 do 82% do do 
1 600 do 87% do do 
1 300 do 85 do do 
1 600 Extra 87% do do 
B 1 600 ancy 1.12% do do 
E - 1 1000 Standard .95 do do 
F 2-21 1 2%s 2000 do 83% do St. Louis. 
1 2s 1500 do 65 do do 
1 1s 1000 do 39 do do 
2-24 1 108 400 do 2.50 do Factory. 
2-23 1 2s 2000 do 60 do do 
2-26 1 3s 3000 do 80 do do 
2-5,12 7 2%s 5000 do 81 do do 
2-23,24 5 2s 5700 do 62 do do 
2-22 1 400 do 6544 do do 
1 3s 1650 do 82 do do 
1 1000 do 8414 do do 
1 400 do 87% do do 
2-25 1 2s 2900 do 60 do do 
G 2-24 1 9000 do -80 Spots do 
Tuesday, February 29, 1916. 
A 228 6 2s 6045 Standard .60 Futures Balto 
1 3s 980 do 80 do do 
2 650 do 85 do do 
1 600 do 80 do Factory. 
1 2500 do 1,00 Spots do 
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E 2-2 1 1100 do 87% Futures do 
H 2-22 1 2%s 5500 do 67% do do 
1 10s 2000 do 2.00 do do 
1 600 «=Solid Pk. 2.50 do do 
1 2%s 500 «Solid Pk. .8 do do 
Wednesday, March 1, 1916. 
2-28 #1 3s 1200 Standard .80 Futures Factory. 
2-29 1 1s 200 do 38 do do 
2-28 2 3s 1150 do do do 
Thursday, March 2, 1916. 
A 2-29 1 3s 600. Standard .82% Futures Factory 
2 2200 do 80 do do 
2 2s 800 do 60 do do 
3-1 1 200 do 60 do do 
bf 3s 600 do 80 do do 
1 550 Fancy 1.00 do Balto 
1 1s 150 Standard .37% do do 
E 2-28 1 3s 1000 do -90 do Factory 
F 1 2s 850 do 61 do do 
1 2%s 650 do 81 do do 
H 2-24 #1 800 do -70 do do 
1 10s 1200 do 2.00 do do 
1 100 §=Solid Pk. 2.60 do do 
Friday, March 3, 1916. 
A 2-29 1 3s 2000 Standard .80 Futures Factory. 
3-2 200 do 80 do do 
1 600 do B.L. .80 do do 
1 2s 400 do B.L. .60 do do 
1 3s 600 do 8 do Balto. 
D 3-1 1 38s 1000 Extra B.L. .85 do Factory. 
1 1s 6400 Standard .39 do do 
3-1 1 3s 3000 do 80 do do 


FOOD AND DRUGS ACT UPSET BY U. S. JUDGE. 


Says Lack of Standards in Act Nullifies Prosecution. 


Under date of February 26th The Journal of Commerce 
said, through its Chicago correspondent: 

“Judge Albert B. Anderson of the United States District 
Court, sitting at Chicago, has rendered a decision of far-reach- 
ing importance under the Food and Drugs act of June 30, 1906, 
in the case of United States vs. Thompson & Taylor Spice 
Company. The court held, in effect, that because the Food and 
Drugs act is absolutely silent on the subject of standards for 
extracts or other food products, except as pertains to their 
being free from any added poisonous or other deleterious in- 
gredients which may render such articles injurious to health, 
does not in any of its provisions adopt, define or prescribe any 
existing commercial standards or any other standards of 
strength, grade, quality or purity for such products and does 
not delegate to any ministerial or other body power or author- 
ity to establish any such standards, it therefore is too uncertain 
and indefinite as a foundation for criminal prosecution for the 
alleged adulteration and misbranding of any food products 
which vary in strength from any alleged standards set forth 
in circular 19 issued by the Secretary of Agriculture on June 
26, 1906, standards promulgated by any other public officials 
or standards erected by custom or otherwise. 

Apart from the facts, defendant’s counsel raised the ques- 
tion that because the Food and Drug act contained no pro- 
vision of any sort for food standards, it followed that no stand- 
ards on food products were within the provisions of the act, 
and that consequently no criminal prosecution for a violation 
of the Food and Drugs act could be predicated upon the fact. 
If such were the fact, that the product had been shipped in 
interstate commerce which varied in strength or composition 
from any known standard for such products.” 


The town of Newton in Dale County, Ala., is anxious that 
sweet potato canning in the country be increased, suggesting 
that another factory be established this season. 


ie 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You sre unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—New Copper Steam Jacketed Kettles; three 20, 
four 30, one 40, one 50, five 60, three 80, three 100, two 125, 
and two 150 gallons capacity. Each kettle our own make, 
brand new, high grade, complete with stand and draw-off valve, 
thoroughly tested at 175 pounds; guaranteed for 100 pounds 
steam pressure. Subject to prior sale. Bargain for cash. 

Address HAMILTON COPPER & BRASS WORKS, 


Hamilton, O. 
For Sale— 
1 King No. 2 Sanitary Can Filler............ $75.00 
1 King No. 3 Sanitary Can Filler.......... .. 75.00 
1 Hot Water Can Tester.........-..cceeseee 30.00 
All in good condition. 
Address BOX A-256, 


Care The Canning Trade. 


FOR SALE—Hawkins Cappers, in first-class working con- 
dition; will do work equal to new machines; $100 each; will 
take less for several if ordered at one time. Address 

THE EMPSON PACKING CO., 
Longmont, Col. 


For Sale—Five Chicago Solder Co. Auto. Tippers, 
with revolving attachment for No. 1, No. 2 and No. 3 
cans, 1915 model, new style; used only one season; in 
perfect repair. For sale cheap. Address 

BOX A-255, care The Canning Trade. 


For Sale—Two Hawkins Capping Machines; one 
Colbert Tomato Filler two Schmidt Pea Harvesters; one 
Pineapple Sizer, Corer, Slicer and Grater. Address 

LOUIS GREBB, 
Lawrence and Clement Sts., Baltimore, Md. 


FOR SALE—1 Peerless Steam Hoist. 
Moore & Bristol No. 3 Filler, good as new. 
Queen Anne Corn Cooker, in good condition. 
Cox Scalder, in good condition. 
Morral Corn Cutter. 
Stevens No. 10 Filler. 
Locomotive Boilers, 1/40, 1/60 H. P. 
STEWART & JARRELL, 
Hillsboro, Md. 


FOR SALE—We offer for sale the following used Machin- 
ery: 1 King Tomato Filler; 2 Jersey Queen Tomato Fillers; 
1 Banner No. 2 Tomato Scalder; 1 Remington Tomato Washer; 
1 Revolving Bucket Table; 1 Revolving Tomato Peeling Table, 
142 feet long; 1 Exhaust Box; 1 Bucklin 4 hole Pea Filler; 
Buckets, Stools, Boxes, etc. Write for prices and terms. 

THE SEARS & NICHOLS CoO., 
Chillicothe, Ohio. 


For Sale—One Souder No. 2 and No. 3 Sanitary 
Packing Table; used one year. Price, $75. 
Address BOX A-262, care The Canning Trade. 


FOR SALE. 


The following used Machinery, all in good running order: 


One Sprague Universal Syruper for No. 2, No. 3 and No. 10 
cans. 


Two double cut Morrall Corn Cutters. 
One two-way Conveyor Table, connecting Can Filler with 


two Sanitary Closing Machines, complete with chain for dis- 
charging closed cans. 


One Lewis String Bean Cutter, fitted with revolving cut- 
ting disc knives. 


One Reeves Speed Variator, Class F, No. 3, used but little. 
Also one Class E, No. 1, Ditto. j 


Two Perfect Can Stampers, complete with disc and con- 
veying chains; can be attached to any machine. 
One Hawkins Capper, complete with Universal Wiper at 
Acider. CENTRAL LAKE CANNING CO., 


Central Lake, Michigan. 


Machinery Wanted. 


WANTED—Two good second-hand Retorts and 
one Cyclone Pulp Machine. Address, 


BOX 462, Monta, Va. 


Wanted—One Knapp No. 2 Boxing Machine. 
Address BOX A-262, care The Canning Trade. 


Facteries For Sale. 


FOR SALE— 


Four Factories, fully equipped for the making and canning 
of tomato pulp, all in good tomato-growing sections, located at 
Bowling Green, Ohio; Gallipolis, Ohio; New Egypt, N. J., and 
Ravenswood, W. Va. For particulars address 

W. O. ALEXANDER & J. E. MORGAN, 
McMechen Preserving Co., 
Wheeling, W. Va. 


Seeds For Sale. 


For Sale—250 bushels each Advancer, Horsford Mar- 
ket Garden, and Prince of Wales Pea Seed; high vitality. 
GENEVA PRESERVING CO., 
Geneva, New York. 


Partner Wanted. 


Wanted—A partner with financial backing for can- 
ning plant. I understand the business from A to Z on 
both fruits and vegetables. Address 


W. A. MARKLINGER, 
30 Cutter St., Rochester, N. Y. 
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NOTICE 70 ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order, Where the address is care of Tox Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. , 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


POSITION WANTED—As Superintendent or Processor; 
sixteen years’ experience on all lines of pickles, catsup and 
sauces. Can fit out plant and give references from some of the 
best packers in the country. Address BOX B 220, 


. Care The Canning Trade. 


WANTED—Position as superintendent-manager. It will 


pay owners of canning factories to write to Box B-226, care of 
The Canning Trade.. 


WANTED—Position as Superintendent or Processor, hy 
young man, experienced in packing a full line of Fruits and 
Vegetables; also Jams, Jellies, non-Preservative Catsup, Fruit 
Butters and Preserves. Sober and steady; good results with 
help; satisfactory references. Apply 


BOX B-237, care The Canning Trade. 


POSITION WANTED—As superintendent in a fruit and 
vegetable cannery, by middle-aged man. MHave had years of 
experience; good reason for making a change. Have made only 
one change.in 20 years. Can pack quality and quantity econ- 


-omically. Address, BOX B-239, Care of The Canning Trade. 


WANTED—A man of exceptional ability wants position as 
manager and processor packing all. kinds of fruits and vegeta- 
bles and complete line of soaked goods. Corn and peas a spec- 
ialty. Best results obtained. Reference furnished as to char- 
acter and ability.. Address, 


BOX 307, Rossville, Ill., Vermillion Co. 


POSITION WANTED—By a first-class packer of fruits 
and vegetables, also a machinist and builder, understand- 
ing seaming and soldering machines, having about 23 years’ 
experience in canning, wishes to make a change. Can furnish 
best references to those interested. 


BOX 242, care The Canning Trade. 


WANTED—Position as Superintendent and Manager of a 
large farm or farms, raising canning factory produce, such as 
spinach, peas, string beans, sweet corn, beets, squash and pump- 
kin. I have had charge of the growing and harvesting of above 
named crops the last nine years and can furnish the best of 
references. Address BOX B-232, 


Care The Canning Trade. 


WANTED—Position as General Manager of Canning Com- 
pany. Twenty years of successful experience in building, equip- 
ing, packing and marketing canned foods products at a profit. 
Have financial responsibility; would invest after first year or 
when satisfied with connections. Extensively known to jobbing 
trade and canners. Strictly temperate; best of reference as to 
ability and character. Permanent location, with future pros- 


— is desired. Address BOX B-259, care of The Canning 
rade. 


_ POSITION WANTED—By an experienced Salesman, for a 
line of fruit and vegetables, etc., through Western Massachu- 
setts. Am best acquainted with bakers’ supplies. 

HENRY M. DAVIS, Hampden, Mass. 
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SITUATIONS WANTED—Continued. 


WANTED—Position as Superintendent during pea pack, 
or with firm building new plant or remodeling, installing ma- 
chinery, etc. Open from March 15th to July 15th. Address 

BOX B-263, care The Canning Trade. 


WANTED—Position by practical Superintendent, 20 years’ 
experience in canning peas, string beans, corn, tomatoes and 
bush lima beans; can install machinery and handle help satis- 
factorily; thoroughly understand the growing of all canning 
crops and securing acreage for same; can give best of references. 
Address BOX B-253, care The Canning Trade. 


POSITION WANTED.—A Maryland man with 15 years 
experience would like to make a change after March Ist, 1916. 
Have been filling the position of Manager for a large canning 
firm for several years; understand help, machinery, and im-. 
proved methods of canning. Am 38 yearsold. Address, 


BOX B-230, 
C/o The Canning Trade. 
POSITION WANTED—As Superintendent or Processor; 
thoroughly understands the canning of all kinds of fruits, vege- 
tables, oysters, clams, baked beans, etc.; can install machinery 


and direct building and alteration of plants; can furnish best 
of references. BOX B 223, 


Care of The Canning Trade. 


Position Wanted.—By Chemist and Bacteriologist, in food 


Gein Establishment. Apply Lasche Institute, Milwaukee, 
is. 


POSITION WANTED—As Superintendent or Processor; 
sixteen years’ experience on all lines of Fruits, Vegetables, 
Catsup, Jams, Jellies, Apple Sauce, Cranberry Sauce, Etc. 

Address Box B-229, care The Canning Trade. 


POSITION WANTED—By wholesale grocer and manufac- 
turing expert, as manager, or to manufacture anything and 
everything in food products and grocers’ sundries, such as 
pickles, preserves, salad dressing, carbonated beverages, flavor- 
ing extracts, self-raising flours, jellies, jams, sauces, syrups, 
mincemeat, relishes, etc. Address 


BOX B-243, care The Canning Trade. 


POSITION WANTED—As superintendent-manager in to- 
mato and pumpkin cannery. Old or new plant. Can pack 
tomatoes at 60 cents per dozen. 30 years of canning exper- 
ience. Address, 


BOX B-247, care of The Canning Trade. 


POSITION WANTED — By an expert Cook, in catsups, 
Chilli sauce, pork and beans, red kidney beans, tomato puree, 
sweet pickalette, salad dressing and other sauces; sober; 
steady; 17 years’ continuous experience; can give best of refer- 
ences. Address BOX B-248, care The Canning Trade. 


WANTED — Position, by superintendent processor, in a 
fruit and vegetable cannery handling the full line; twenty 
years’ experience; can install new machinery or build plant 
complete; understand sanitary can machinery. Address 


BOX B-251, care The Canning Trade. 


HELP WANTED. 


WANTED—Salesman to work the hotel, restaurant, and 
grocery trade in the city of Baltimore. References required. 
Address LACHICOTTE CO., Waverly Mills, S. C. 


Tomato Products Cannery in Delaware requires the ser- 
vices of a young man who could be operating manager. Nec- 
essary to have had experience in all lines, from securing acre- 
age to the manufacture and disposition of the pack. State 
qualifications and experience. Answer will be treated with con- 
fidence. Address, 


BOX B-246, care of The Canning Trade. 


EMPLOYMENT WANTED—Factory Sperintendent. Must 
know the game from the grower’s contract to the warehouse 
and a knowledge of selling would be of considerable value. 
Good position to the right man. Should be able to take entire 
charge of factory operations and successfully handle employes. 
Address BOX B-254, care The Canning Trade. 
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THE SALT THAT SETS THE STANDARD 


The growth of laboratory methods in the Canning Industry has developed an increasing 
demand for salt of the highest grade. A difference in the degree of purity of two brands 
of salt that would have been regarded as negligible a few years ago now brings an im- 
mediate and final judgment from which there is no appeal. 


LIBERTY SALT (99.79 PURE) THE SALT OF QUALITY PLUS 


Satisfies the most exacting requirements of scientific canning methods, and has in fact 


become the standard of purity by which all other salts must be judged. Liberty Salt con- 
tains no grit and is the quickest and freest dissolving salt on the market. 


For the canner who watches every detail of his business with the same care that a chemist 
bestows on a laboratory product there is no salt but Liberty. 


Let us send you a sample. 


THE COLONIAL SALT COMPANY 
CHICAGO AKRON, OQHIO BUFFALO 


431 So. Dearborn St. D. S. Morgan Bidg. 


Take this position when ordering your new 
labeling machine equipment and your inx 
stallation will prove a credit to your 
foresight. 


The NEW ERMOLD LABELER has 
proven its efficiency as the most reliable 
unit of its kind in the modern Bottlery. 


Get our new booklet and proposition; 
both are interesting. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 
HUDSON, GANSEVOORT & THIRTEENTH STS. 


NEW YORK CITY. 


4 


High 
Grade 

Stocks 

of 


Peas 
Beans 
Corn 
Beets 


Tomato 
Cabbage 
Spinach 
and 
Pickle 
Seed 


Ask for 
Prices 


JEROME B. RICE SEED COMPANY 


America’s Leading Growers of 


SEEDS for CANNERS 


Address, Cambridge, N. Y. 


THE CAN 


What Some Users Say: STANDS STILL 


‘‘We run for weeks and did not lose a can.’’ 
“No need for poor cans unless you want them.”’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


Patented and 

The Improved Lock and Lap Side Seam for Open Top Double Patents Pendieg 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD” DOUBLE SEAMER, Re. 6 
by us. With Automatic Feed For Round Cans 


We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, 
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Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


Baltimore Mew York Chi 
ASPARAGUS*— (California) 
White Mammoth No, | $2 65 2 45 255 
s Peeled, ‘‘ 3 §° 
“ Green 215 210 
White, Large 2 35 2 25 2 30 
a White, Medium“ 210 215 
White, Small 195 1 95 
Green, ‘“ 165 
Tips White, Square “1 ........ 225 230 # «230 
sig Green, Square ‘‘ ........ 2 10 215 2 10 


3, In Sauce............... 27K 
BEANS{—Refugee Size 1 Whole No, 2...... ...... I 70 I 65 
= II§ I 20 
“ 4 “cc 95 95 

“ String, Standard Green ‘‘ 2..... 45 47% 52% 
“ “ “ 2 00 2 2 40 

Cut White ol 55 57% 57% 


Stand. White Wax a. ee 50 55 
z0..... 2 00 210 255 


Whole I 20 I 25 I 
Medium I 05 I 25 
Large go 1 00 I 05 
Cut 85 go go 
CORN{— 
No. 2 Std. Evergreen Balto........ .... 65 
No. 2 Std. Evergreen f.ob. County. 65 
No. Bt. BROS. 65 67% 80 
No. 2 Std. Shoepeg f. 0. b. County... 65 
No. 2 Std. Shoepeg f. 0. b. Balto... 65 
si No. 2 Extra Std. Shoepeg............... 75 77% 82% 
re No. 2 Extra Fancy Shoepeg............ 85 87% 90 
No. 2 Std. Maine Style Balto........... 65 
‘© No. 2 Std. Maine Style f. 0. b. Co.... 62% ee 
No. 2 Ex. Std. Maine Style............. 75 
No. 2 Fancy Maine Style................. 85 
HOMINY}—Inside Enameled No. 57% 
55 6e 60 
MIXED VEGETA-) No. 2—12 Kinds.....624%-67% ...... 717% 
OKRA AND No. 2 Standard 
TOMATOES.}{ 3 = bes 
PBAS}-No. 2 Early June Stand.. 65 65 
‘* 2 Ex. Stand. Eariy Junes.......... 70 75 70 


id Early June Seconds................ 55 57% 55 

PUMPKIN}-Standard je 72% 65 
2 10 2 40 2 35 

Squash 75 8c 5 

SAUERKRAUTI-Extra Quality No. 92% 7e 
Standard 6e 


SPINACH}{-Standard 75 
62% 
SUCCOTASH{-Green Beans No, 2........ 85 
with Dry Beans 80 
Maine 
SWEET —_— No. 3... 95 
sig Standard ‘‘ ro....... 2 50 
TOMATOES} Fancy Balle.) No. 10 8 60 
Jersey Facy) No. 10 8 70 
Stand. Balle.) No. 10 8 25 
Stand. ‘* County) No.10 38 20 
a Sanitary 5 %in. cansNo. 8 1 25 
Jersey (fob. County) No. 3 1 30 
Ex. Stand. ‘‘ Bait.) No. 3 1 15 
Stand. o 3 1 02% 
id Stand. ‘* County) No. 8 1 02% 
Seconds ‘‘ Balla.) No. 3 90 
23 Stand. ‘© County) No. 2 80 
Ay Seconds ‘* Balto.) No. 2 75 
TOMATO PULPT No. 10 2 20 
Standard 
Standard No. 1 40 
CANNED FRUITS 
APPLES—New York No. 87% 
APPLES{-Maryland, 2 co 
“ ss 


Preserved 2.....: I 25 
In Syrup 2...... 85 
BLUEBERRIES§-Stand. I co 
Maine, 
New Jersey ‘* 10......  ...... 
Somthherm 
BLUEBERRIES—Maine 

CHERRIES§-No. 2 Seconds, 
2 White......... 
stand. Water ........... 60 
ss 2 Ex. Peeserved........... 115 
“ 3 Mea Pitted 
Red “10 — 
GOOSEBERRIES§-Stand No 45 
2 50 
PEACHES*-Cala. Stand. No, 2%, L. cS I 25 
. Stan I 35 
PEACHES t-No. I Ex. Sliced Yalow, .. 7° 
2 Standard White...... “ 80 
» Yellow...... 80 
"2: 
2 Seconds, White......... 5734-60 
3 Standards, White....... Ito 
Yellow...1 10-1 1g 
3 Bx. White......... I 35 

3 
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CANNED VEGETABLES PRICES—Continued. 


Maine, 


APRICOTS—Cala. Stand. a 
BLACKBERRIES§-Stand. 
Standard 


3 Yellow 
3 Pies Unpeeled 
” Unpeeled 
PEARS{-No. 2 Seconds in Water 
2Standards”’ 
2Ex. in Syrup 
3 Seconds in Water 


40 
Baltimore ew York 
75 85 
65 jo 
; 2 85 2 95 
87% 90 
85 80 
I 05 
85 85 
290 275 
3 75 3 75 : 
3 50 
i130 130 
1 35 
1 10 
1 05 1 05 
| 4 
| 
85 85 
| 2 25 2 25 
85 80 
2 oc 2 00 
215 
No. 55 60 65 
: oo oo 
‘© Red Kidney, Stand. No. 2. 65 67% 7° go 
reg FY 
| 145 25 
650 625 4 
70 75 
85 go 
72% 72% 
| 1 35 
I 15 
3 00 
145 450 
I 1 60 
80 80 
75 
85 I 00 
| “ty 
z 25 I eo 
I 15 85 PEACHES{-No. 3 Seleeted, Yellow......... 1 155 
2 Extra Fine Sifted 325 4125 I 25 Seconds, White............ 75-8e 
‘ 9 Petit Pois go 18 80 
62% 6s 
8e go 
220 8 : 
85 85 
: I 25 


CANNED FRUIT PRICES—Continued. 


Baltimore few York 

PINE- Bahama Sliced Extra No. : «us 248 I 50 

APPLE* Grated ” I 55 

” I 30 

<4 Hawaii Sliced Extra ” 2%..... 1 85 1 65 

” Stand. ” 2%..... 1 65 I 35 

” Batra 2 335 I 30 

” Grated Extra 2 .... I 30 I 

Stand 2 ..... 1 15 I 30 

Shredded Syrup Io .... 525 § 25 

: i > Crushed Water 475 

astern Pie Water 

PLUMS{— Water 

Syrup 

3 No, 1 Black Water’ 

RASPBERRIES§—Black Water No. 95 

Black Syrup ” 2 I 25 115 

Black Water”’ Io. 450 600 

STRAW- Ex. Stan. Syrup No, 2 Resees Img 115 

BERRIES§— Preserved ee I 25 I 25 

> Extra Preserved ”’ 2...... I 35 I 35 
Standard | 67% 67% 
” Extra Preserved 1...... 8e 82% 
Preserved 7° 712% 

” Standard Water Io...... 400 475 

: CANNED FISH. 
HERRING ROR*-Stan. No. 2......... I 


LOBSTER*-Flate, 1b 


Flats, 1 lb 
OYSTERS§-Stan. 5 0z. No 
” ” oz, ” 


SALMON—Sockeye Tall 
Flat 


Red Alaska Tall 


Medium Red, Talls 
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I 05 

SHRIMP§-Wet OF 220 240 #£=240 

Wet or Dry No. 1........ ie 

\ 

CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 

PIG LEAD or Federal 6 22 

%x% 9x10 8x10 

SOLDER—Drop and Bar........ 23 22 21 

I 23 22 21 

- Wire Segments...... 23 22 21 

TIN PLATES F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel 8 90 
14x20, 100 lbs. ‘‘ Bessemer Steel 3 75 


(t) quotations corrected weet Thee. J, Meshan & Ce., Brokers 


Wow Teri and Chicage prices Corrected by Special Cerrespentenes. 


(t) “ “ 6. Cranwell & Ce., Brokers 
(§) “ “ “ E. ©. Shriner & Brekers 
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American Can Company Can Prices 


January 3rd, 1916. 
To THE CANNING TRADE:— 

We are pleased to announce the following prices on Packers Cans 
(Standard Coke Plate), effective January 3rd, 1916, for shipment in 
Bulk, Carload Lots, f. 0. b. shipping point, ‘and subject£to change 
without notice: 


SANITARY CANS WITH SANITARY GASKETS 


Marc April May Season 
$10.65 $10.75 $10.90 $11.15 per m. 
14.25 14.50 14 75 15.00 per m. 
18.50 18.75 19.25 19.75 per m. 
No. 8 456in,..... 19.00 19.25 19.75 20.25 per m. 
Nos 9.50 19.75 20.25 20.75 per m. 
No. 3 5% in...... 21.50 21.75 22.25 22.75 per m. 
43.00 43 50 44.50 45.50 per m. 
FOR SANITARY ENAMEL-LINED CANS 


We call attention to our ‘‘RENAMEL’’ Sanitary Can, which we 
are prepared to furnish in sizes No. 2 and No. 10. This should be 
especially interesting to packers of Red Fruits, Rhubarb, Etc. Prices 
furnished upon application. 


HOLE AND CAP CANS ¢ 
March April May Season 
Opening Per M 
No. 1 1% in. $ 9.15 $ 9.25 $ 9.40 $ 9.50 
No. 2 1% in. 12.00 12 25 12.50 12.75 
No. 2% 2 1-16 in 16.25 16.50 17.00 17.50 
No. 3 2 1-16 in 16.75 17.00 17.50 18.00 
No. 3 Sin. 2 1-16in 17.75 18.00 18.50 19.00 
No. 10 2 1-16 in 42.50 43.00 44.00 45.00 
SOLDER HEMMED CAPS, WITH CANS 


Re-Shipping Cases supplied in connection with Cans. 


Prices 
upon application. 


AMERICAN CAN COMPANY. 


Southern Can Co.’s Prices For 1916 


Quotations for the coming season will be supplied on application. 
In addition to our line of Cap Hole Cans, we are prepared to fur- 
nish all Regulgr and many special sizes of Sanitary Cans Plain or Pro- 
cess Lacquered inside, or Lithographed with Buyer’s Name and Brand. 
Automatic Double Seamers for closing Sanitary Cans supplied on 
a nominal rental basis, or for sale outright. 
We supply Re-shipping Cases of excellent quality from our own 
Box Plant. 
SOUTHERN CAN COMPANY, 


Baltimore, Md. 


Continental Can Co., Johnson-Morse Can Co., Atlantic Can Co., 
the Boyle Can Co., and W. W. Boyer & Co., quote the following 
prices for Cans:— 


Regular or Cap Hole Cans 


F. O. B., Factory. 


Size Opening Season 
No. 1 $ 9.50 perm 
No. 2 12.75 perm 
No. 2% 17.50 per m 
No. 8 ss 18.00 per m 
No. 10 45.00 per m 
Solder Hemmed Caps, per thousand, 1% inch, $1.20; 2 1-16 inch, 


$1.75; 2 7-16 inch, 


Sanitary or Open Top Cans 
F. O. B., Factory. 


2.25 


Size Season 
$11.15 per m 

No. 10° 45.50 per m 


I 75 
I 75 ay 
1 40 
I 25 
I 
I 50 
I 40 
5 25 
95 
3 20 
85 
95 
2 50 
go 
95 
I 00 
I 20 
I 30 
1 40 
72% 
82% 
75 
485 
I 50 
” Pink Tall 87% 97% 
| 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., March 4th, IY16. 

That there should be some let-up in the large buying of to- 
matoes for futures delivery, after the remarkably heavy pur- 
chases made during January and February, goes without saying 
but it is not yet in sight. The jobbers continue to show much 
confidence in the outlook for the business in tomatoes during 
1916, and there appears to be good ground for their optimism, 
but, all the same, it is not yet a dead sure thing that there is 
going to be a runaway market next spring, and the rule of reason 
should apply. The technical position of tomatoes is strong at 
present, undoubtedly, and there may be a higher range of prices 
later on, but conservative purchases are to be recommended 
rather than overbuying, at least until the situation is further 
strengthened by the elimination of all uncertainty as to the cost 
of the raw material to the canners. The canners are doing their 
level best-to hold down the price for the coming crop, but the 
sales of futures have been so very large to date that keen com- 
petition for the raw material may develop among them as a 
matter of self-protection. All-in-all, it looks like purchases al- 
ready made are safe for the buyers. 

February is always considered the dullest month of the year 
for spot tomatoes, but the buying which began immediately after 
the first of the year continued until the past week or two, when 
it eased up considerably. The shipments were more widely 
scattered throughout the country than ever before, perhaps, dur- 
ing the same period, and the buyers may be reasonably expected 
to come back for more during the spring months. The bulk of 
the goods is in strong hands, but a few holders have made con- 
cessions in the prices this week to get the cash to pay for empty 
cans and other supplies in anticipation of higher prices for them, 


THE Canning TRADE 


and alert buyers are picking up the good trades to cover their 
requirements for the spring business. 

_ _ In the general market for canned vegetables there was a 
light demand this week with only one or two exceptions. The 
string beans offered last week at a cut price were sold out 
promptly, and the high-class stringless beans were fairly active, 
as well as some specials in low-priced corn. There was very 
little business during the week in the other lines, but the quota- 
tions, as a rule, continue to be firm, 

Nothing of interest occurred in canned fruits during the 
week, and the buying was very light. Since last fall there has been - 
no active demand for fruits, but it is surprising how the little 
orders that come in daily gradually wear away the stocks, al- 
most imperceptibly, until the very last case has been sold, with- 
out causing any improvement in the prices. If there is the usual 
spring buying of them a shortage may be found in some lines of 
ruits. 

Nothing of special interest has developed in the market for 
cove oysters. The prices are low, and they are worth attention, 


THOMAS J. MEEHAN & CO. 


FUTURE MEETINGS OF CANNERS. 


The following is a list of the meetings of the various Can- 
ners’ Associations to be held in the near future. If there are 
any meetings scheduled but not mentioned here, we wish the 


. Secretaries would send us the information and we will add 


it to this. 


March 9—Rochester, N. Y. New York Canners’ Association. 
Annual meeting at Powers’ Hotel. Important business, 
entertainment in evening. All invited. 


March 16—Virginia Canners’ Association annual meeting. 
Club Room Eagles’ Hall, Roanoke, Va. All invited. 


March 23—Western Packers’ Association at Chicago. 


Sherman 
House. Annual meeting. 


March 22—Maryland Canners’ Association at Easton. All Mary- 
land canners will be heartily welcomed. Meet at 10 A. M 
Hotel Norris. The whole Peninsula should be there. 


of labeling suits mighty well. 
“Hit and miss’’ don’t pay. 


machines give splendid results, 
justable. 


We guarantee them fully. 


THE KNAPP WAY 


we are now so proud to show—The Knapp Automatic. 


Nothing just like it. Lots of 


difference between an automatic labeler and one that is not. . 
Long ago we tried to get what 


These 
made for one size can or ad- 


Our rebuilt labelers are up-to-date, all new but the frames. 


Write us for proposition on new or sebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore 


Berger & Carter Co., San Francisco, Cal. 


Maryland 


The Brown-Boggs Co. Ltd., Hamilton, Ontario 


| 
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THE Canning TRADE 


FROM THE Canning TRADE: 
e are in receipt of your Almanac of the Canning Industry and have to thank you for same. 
A We are very much pleased with this book, and find therein much information of value. If you can arrange 
CANNER to do so, we would be pleased to have you send us one or two extra copies, and you may expense us for same. 


INFORMATION OF VALUE 


MICHIGAN REFINING & PRESERVING COMPANY. 


Canners and Preservers. 


‘Menominee, Mich., Feb. 7, 1916. 


Yours truly, 
MICHIGAN REFINING & PRESERVING Cu., 


C/G By 8. A. Porterfield, Cashier. 


WESTERN CANNER’S ASSOCIATION. 
Circleville, O., Feb. 15, 1916. 


FROM Dear Mr. Judge: 
I have received your so-called ‘‘Almanac’’, and want to congratulate you on the issue. My judgment would 
AN be that you have really an ‘‘Encyclopedia’”’ of the canning business, and that it will, without doubt, be the most 
3 used book in the canner’s office, as it covers practically every branch of the business. 
ASSOCIAT'N My judgment is that this book fills a long felt need among canners and will be appreciated by them. 
OFFICER Yours truly, 
: GEO. W. DRAKE, Secretary. 
REID, MURDOCK & COMPANY. 
Chicaco, Feb. 16th, 1916, 
FROM THE Canning TRADE: 
Kindly send us four (4) more copies ‘‘1916 Almanac of The Canning Industry’’, and oblige, 
A — REID MURDOCK & CO 
WHOLESALE P. S. Address same to the writer. W. E. STEARNS. 
ROCER 
GROC M. E. GILLIS & COMPANY. 
Merchandise Brokers. 
FROM Memphis, Tenn., Feb, 11th, 1916. 
anning 
We are in receipt of your 1916 Almanac of The Canning Industry, which we find very interesting indeed. 
A We were wondering if we might secure about 25 copies of these for free distribution among our wholesale 
BROKER grocery trade. It contains some information very acceptable to them and might lead toa subscription for your 


Mr. A. I. Judge, 
FROM Editor Canning Trade, 
am indebted to you for a copy of The Canning Trade Almanac, which reached me a day or two ago. 
AUTHORITY 


Note how Canners, as well as the Jobbing and Brokerage Trade, welcome this 
handy reference Almanac. | 


weekly paper. 


If you can furnish them you can send them to ourselves, and we will distribute them by hand, and if desir- - 
able will furnish you a list of the names to whom we make delivery. 


Yours truly, 
M. E. GILLIS & COMPANY. 


Baltimore, Feb. 17, 1916. 


I have carefully looked through its many pages, and find it replete with the information so much desired by 
all canners as well as by those who are so closely allied with the Canning Industry. 


You are to be congratulated in giving so much information in so small a compass. It interests me greatly; 
it must be of great service to every canner who is fortunate in owning a copy. 
With thanks for your remembrance, and always with my highest regard, believe me to be 
Very sincerely yours, 
(signed) HUGH S. OREM. 


ANOTHER BOOK YOU NEED! 


THE CANNING TRADE ALMANAC 


EXTRA COPIBS - =- $1.00 


PUBLISHED BY 


THE CANNING TRADE 
BALTIMORE 


PUBLISHERS OF THE CANNING INDUSTRY’S LITERATURE 


- 
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Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


World Labeler, Improved 


ECONOMIC MACHINERY CoO., Worcester, Mass. 


Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


LEONARD SEED COMPANY 


226-228-2830 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 


< | 
| 
| 
| 
| | 
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THE Canning TRADE 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. ~- The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 


conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used b 


ond of the most prominent canners in the U. S. 
COLORand immediately ATTRACTS the eyeof a CUSTOMER. The BENEFITS of this process are worth ten times its 

THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U.S. A. 


iT TAKES THE BIG PEAS OUT FIRST 


Patented 


The above is an illustration of our New Nested Pea Grader, which has large capacity; occupies small floor space; does 
perfect grading—and in a short time will save its cost in the increased yield of the small size peas, which ordinarily are mixed 
in with the larger sizes when graded on any other type of machine. 


THE SINCLAIR-SCOTT CO. 
Wells & Patapsco Sts. = = = Baltimore, Md. 


>) 
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MACHINERY and SUPPLIES 


Air Pumps. 
American Compressor & Pump Co. 
Baltimore. 
Max Ams Machine Co., Bridgeport, Conn. 
J. 8. Hull Mfg. Cv., “altimore. 


Apple & Bean Fillers 


Huntley Mfg. Co., Silver . “eek, ?". Y. 
Invincible rain Cleaner 
r Creek, N. Y 
Beeks on Canning, Preserving, Etc. 
“a Complete Course in Canning,” $5.00 Post- 


paid. Address The Canning Snecde Balti- 
more, Md 


How te Buy and Sell Canned Foods, $2.00. 
Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Crown Cork & Seal Co., Baltimore, Md. 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Ermold Co., New ‘ork. 


Bottle J.abeling Machines. 


Economic Machinery Co., V’orcester, Mass. 
Edw. Ermold Co., New York City. 


Boxes and Box Shooks. 
Baltimore Box and Shook Co., Baltimore. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, Wis. 
Henry M. Day, New York. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Lee & Henderson, Chicago. 


Cans and Solder Hemmed Caps. 


American Can Co., New York, Betinee, 
Chicago, San Frimet: oc. 


Ausautic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Boyic Cau ., Baltimore, Md. 


Continental Can Co., Syracuse, Chicago, Bal- 
timore. 


Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 


Can Making Machinery—Sanitary and Regular 
(Crimpers, Testers, Seamers,  etc:) 

Ayars Machine Co., Salem, N. J. eos 
E. J. Lewis, Middleport, N. 
W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 

Max Ams Machine Co., Rridgeport, Conn. 
John R. Mitchell Co., Baitimore. 


Slaysman & Co., 
Stevenson & Co.. B altimo 

A. Steward, Rutland, vt. 
Torris, Wold & Co., Chicago, 1 i. 


Can Washing Machine. 
Morral Bros., Morral, Ohio. 
Sprague Canning Machinery Co.. Chicago. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Handy Capper Mfg Co., Baltimore. 
Max Ams Machine €o., Bridgeport, Conn. 
? K. Robins & Co., Baltimore, Md. 
& J. A Steward, Rutland, vt. 
Canring Machinery Co. Chicag: 


Capping Steels, 


Handy Capper Mfg. 

Max faching &. Conn. 
Sons Co. altimore. 
K. Robin ay Baltim Ma. 
Sinclair Scott Co., Baltimore, ma. 

Slaysman & Co., Baltimore. 


Stevenson & Co., Baltimere. 

H. R. Stickney, ‘Portiand, Maine. 

Geo. W. row, Baltimore. 
Oatsup Machines. 

Sinclair Scott Co., Baltimore, Md. 


Censulting 


Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Calvert Litho. Co. 
R. J. Kittredge & 
Stecher Litho Co.,, Roch 


WHERE TO BUY 


Continuous Cookers 

Huntley Mfg. Co., Silver Creek, N. Y 

Vance & Baker Mfg. Co., Muscatine, Ga. 
Corn Cookers, Fillers and Mixers. 

Ayars Machine Co., Salem, N. J. 

Morral Broz.. Morral, O. 

A. K. & Co.,. Baltimore, Md. 

Sprague Canping Machinery Co.. Chicago. 
~ Corn Huskers, utters and ~ 


Huntley Mfg. Co., Silver Creek, N. 
Cleaner Co., Silver Creek. 


Fred H Knapp, West minster. Md. 
Morral Breos.. Morral. O. 
Peerless Husker §o., Bufiglo, 
Copper Coils, Kettles, Etc. 
Copper & Brase Works, Bamil- 
Cranes and Machines. 
A. K. Robins & Co., Baitimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Geo. W. Zastrow, ‘Baltimore. 
Crates (Iron Process) 
Morral Bros., Morral, O. 
E. Renneburg & Sone, Baltimore. 
W. Zastrew, Baltimore. 
Directory of Canners. 
National Canners Asew:, Washington, D. C. 
Electric Machinery. 
General Electrie Co.,: Schenectady, N. Y. 
Engines, Boilers, Fittings, etc. 
B®. Renneburg & Sons, Baltimore. 
Slaysman & Co., Ba/*imore. 
Exhaust Boxes (Steam, « ontinueus). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Bufiaic, N.Y. 


Filling Machines—All Kinds. 
Ayars Machine Co., Ss lem, N. J. 
Huntley Mfg. Cs., Silyer Creek, N Y 
A. K. Robins & Ma. 
Sinclair Scott Co., 
Sprague Canning 

_Heary R. Stickney, land, 
Gears, Silent 
» General Electric Co., Schenectady, M. %. 


Hydrometers, Recording Thermometers, etc. 
Hohman & Maurer Mfg. Co.. Y. 

Hot Beds * 
Sunlight Double Glass 


Co: Louisville. 


jurance. 
Canners’ Chi 
(Lansing B. Warner, Manager.) 
Systems. 
Mfg. Co., Baltimore. 
and Jacketed. 
Hgmtited: Copper & Brass Works, Hamil- 
n, Oltfo. 
per. Renheburg & Sons Baltimore. 
K. Robins & Co., “ieee Ma, 
eh. Canning Machinery Co.. Chicago. 


Scott Co., Baltimore, Ma. 
Geo. W. Zastrow, ‘Baltimare. 


U. S. Prtg. & Litho 


Economig, cal Co., Woreester, Mass. 

Baw. Ermold 

Fred H. Knapp Co., Wes: Mad. 
orral Bros., 0} 

John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 

Lacquering Machin 
Seely Bros., Blaii weit. 


Meters - Flow, Steam, Air ard Gas 
General Electric Co., Schenectady, N. Y. 


Nailing Machine, # 
E. J. Judge. Sen Préncitgp, Cal. 
Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Geo. W. Zastrow, Bzitimsre 
Paring Machines, et-. 
Sinclair Scott Co., Baltin..re, Md. 


Wold Co., Con Chicago.” 


Paste, 


Fred H 
B. J. Judge, 
Patent Attorneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 
Pea Cleaners 
Huntley ?‘tg. Co., Silver Creek, N. 
Javincible Fain Cleaner Co., 
Silver Creek, 
E. Judge, San Francisco, Cal. 
Pen Separators er Graders. 


';\Huatley Mfg. Co., 3 N. ¥ 


Westminster, Me 


N.Y 


Pea Vine Feeders. 
Frank Hamachek, Kewaunee, Wis. 
Peeling Tabl T t 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver ‘Creek, N.Y 


hell 
Sinclair Scott Co., Baltim 
& itimore. 
Geo. W. Zastrow, Baltimore. 


Printing, Stationery. 
A. F. Judge, Washington, D. C. 


Pulp Machines. 
Sinclair Scott Co., Baltimore. . 


. K. Robins & Co., Md. 
Time Controller: 
Hohman & Maurer Mfg. Co. 
Salt. 
Colonial Salt Co., Akron, Ohio. 
Worcester reester Salt Co., New Yerk City. 
American Can Co., N York, Baltimore 
ew Yor 
Chicago, San Francisco. 
Boyle Can Co., Baltimore. 
W. W. Boyer & Co. Baltimore. 


Continental Can Co., Syracuse, Chicago, Bal 
timore. 


Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., New ork 
~ ridgeton. 
. & J. A. Steward, Hutlend, Vt. 
Sanitary-Can Making 
See Bric Making Machinery”. 
Sash-For Hot Beds 
Double Gla Sash Co., 


Bolgigno & Son, | 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Ch 
Livingston Seed Co., Columbus, 
J. B. Rice Seed Co., "Cambridge, 


Sieves and Screens. 4 


_Sinclair Scott Co., 


etc, 
Ayars, Salem. 
Huntley Mfg: Co., Silver N.Y 


Morra 
Edw. ns Co., Baltimore. 
A. K: Robins & Co., Baltimore, Md. 


Sprague Canning Machinery Co. Chicagy. 


Bean Machinery 
ties Co., Silver Creek, N. Y 
Grain Co. Gtiver Creek, N. Y: 
. J. Lewis, Middleport, N. 


ge, San cisco. 
Peetless Co., Buffalo, N. Y. 


Thermometers 
Hohmann & Maurer Mfg. Co. Rochester, N. Y 


Tin Plate 
American Sheet & Tin Plate Co., Pittsburg, Pa. 
Washington Tin Plate Co., Washington, Pa. 


Turbines — Steam 
General Electric Company, Schenectady, N. Y. 


Warehouse: 
Wakem Inc.. Chicago. 


Wipers 
Ayer M Machine Co., Salem, N. J. 
Avars Bros., Mo! rral, oO. 


— 
Pineapple Machinery. é 
B.J.J udge, San Francisco. : 

as BE. J. Lewis, Middleport N. Y. = 
timore. 

sa 
a. 


TOMATO CROP-—By H. C. Bell 


TRE CANNED FOOD AUTHORITY OF THE WORLD 


=i BALTIMORE, MONDAY, MARCH 13, 1916 


GREATEST SINGLE IMPROVEMENT IN SANITARY GANS 


The theory of the use of paper, as a packing or liner for making) a@ 
hermetic double seam, is old—the successful application of this ice 
te practical can-making and cannery methods is new. 


‘fter years of experimental work and large expenditure, we have ee 

teveloped the Sanitary Can with the Sar‘tary Gasket. This decii::: 
-uprovement is in line with the wrogressiveness and preparedness 

ich has made the American Can Con.,any the ieader in the deve, 

‘ment and success of the Sanitary Can. z. 

i ave have manufactured and our customers have closed several hundreds pi 

‘of millions of these cans during the past three years. Results have BT 

~opeen such as to warrant us at this time unqualifiedly and unreservedly ae 


to pronounce the new system a success, and superior to former methods. 


Leaks are less, closing is facilitated and Cans cleaner, brighter and more > 
truly “Sanitary”. 


It is with pleasure and satisfaction that we announce our purpose to 
supply the trade generally, beginning 1916; with Sanitary Cans made 
wth the Sanitary Gasket. No packer contemplating the adoption of 
Sanitary Cans, for any article, especially Peas, Corn or any high-pressure 
pcods, can afford to contract for requirements without first investigating 
tlie merits of the Sanitary Gasket. 


American Gan Company 


San Francisco 
‘ro, Md. NEW YORK Rochester, N. Y. 


Ont. Portland, Ore. 


JOUURN AT OF OUALITY<NOT QUANTITY 


= 


ip = 
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saltis 


THE Canning TRADE 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolucions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 35 inches diameter may be cut by changing the sizing tube 
or cutter, whicb is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
Tbe Pineapple, after being cored, is placed on the centering plug on 
cro- head and fed through the tube by hand holt on cross heads, the 

on the sides act as guides. 1 


THE JOHN R. MITCHELL C0. 


Canning and Canmaking Machinery. 


» vd, <f Washington St., BALTIMORE, MD., U. S. A. 

| «LEWIS 
PINE- 

i AGDIFE 

OFELER 


This shows our latest 
improved Pineapple 
Peeler. 

This machine is 
greatly improved over 
our former machines. It 
has a round knife head 
forming the gauge; 
with this form of head 
a second peeling can be 
made if so desired, 

The headshaft runs 
in die-cast bearings of 
special Babbitt and 
are self-oiling and in- 
terchangeable. These 
machines are simple to 
operate and leave the 
peeled fruitina smooth 
condition. The ma- 
chine is built so that 
the heads are inter- 
changeable, in the fol- 
lowing sizes: Regular 
size 6 inch knife; large 
size 8 inch kni‘e; extra 
large size llinch knife. 


CATALOG AND PRICES UPON APPLICATION. 


E. J. LEWIS, Middleport, W. Y. 


~ ~aamr 


WHEELIN 


Excel in 


and 


CLEANLINESS 


JOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 
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THE TRADE 


DOUBLES THE YIELD 


BETTER TiIAN STONE 
EVER WAS 


Bolgiano’s 


THE HIGHEST MOUNTAIN 
TOP OF SUCCESS 
IN TOMATO GROWING _} 


7 


Tomato | 
Its Extremely Heavy Weight 


Due To Its’ Firmness And Great Meatiness 


Makes It A Wonderful Canning Tomato 


‘It Ripens Evenly To The Stem and Is Entirely Free From Ridges, Cracks and Blight. 


Smooth, Well-Formed and Deep From Stem To Blossom. 


Second Joint. Joints Are Short and Sturdy. 


Fruits In Large Clusters A‘ very 


Brilliant Red Color, The Handsomest Tomato You Have Ever Seen, Vigorous, Compact; 
Healthy Vines. Just Doubles The Yield Of Many Of The Best Cropping Tomatoes You H:... 


Ever Grown. 
“Greater Baltimore’' Yields 360 Bushels Per Acre- Others 175, 
Bushels--Ten Days Earlier Than Stone 
On December 9, Messrs Michael Bros., Morgan Co., W. Va., writes: 


» “your'Greater Baltimore’Tomato Seed is all that you claim them tobe and 


more. One of our growers used nothing but ‘Greater Baltimore’seed and he 
never : aised such acrop of Tomatoes in his life. His average per acre with 
other seed other years was about 175 bushels per acre. This year with the 
“Greacer Baltimore’ seed his average was about 350 bushels per acre,and as 
to weather conditions, we hada very dry season all the way through. The 
‘Greater Baltimore’ Tomato is a large red Tomato and does not rot as easy as 
other varieties. Another one of our, growers tried half “Greater Baltimore’’ 
seed and half Livingston’s New Stone, all set out the sameday and he says 
that the “Greater Baltimore” ripened ten days earlier than the Stone.” 


We offer a Limited Amount of O Our r Extra Selected Stock Seed Saved a 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. 


IN Missouri--Beat Stone By 16 Days 


On November 28, Mr. John B. Reburg, of Franklin Co., Mo... =: 
have been raising “Greater Baltimore’ Tomatoes for 4 years. 
1914 has been the dryest and hottest it has been for many years. i .« 
a fair crop those years with hardly no rain. I am well pleased with the 
result of the “Greater Baltimore’’ Tomatoes. I think they are far ahead 
of any other I have ever tried. I have been planting Stone, New Stone, 
Red Rock and Livingston’s. The “Greater Baltimore’ get ripe about 16 
days sooner and bears a great many more Tomatoes on the vine. I can 
recommend the “Greater Baltimore’’ Tomatoes as the Best Canning 
Tomatoes I have ever tried.’ 


$2.00 


Put up 
to Suit 

Your 
Needs 


1818 


J. BOLGIANO & SON 


1916 


Growers ot Pedigreed Tomato Seed 


MOST 100 YEARS 
SELLING TRUSTWORTHY SEEDS 


BALTIMORE, MD. U.S. A 


See Our Advertisement on the Other Side. 


ot 


Pound 


ote 


To. 


THE Canning TRADE 


— 


You Can Be One Of The First This Season 
To Put Canned Tomatoes On The Market At Fancy Prices 
BY HAVING YOUR GROWERS PLANT 


“JOHN BAER” 


They All Pack Fancy, No Seconds And All Pack Whole. Extremely Early, Entirely Free From Core 
They All Grow Smooth, Ripen Evenly Right Up To The Stem--Very Solid--Almost Seedless 


“John Baer” Tomato 
Keeps A Large Per- 
centage of Your Profits 
From Being Hauled A- 
way As Waste. 


4 Pound $5.00 
1 Pound $10.00 


“JOHN BAER” TOMAIYU 


Produces An Enormous Crop Of Perfect, Solid, High Crown Beautiful, Brilliant Red Tomatoes Ripened Evenly Right Up To The Stem 
Wholesale Tomato Seed Prices To Canners Only 
Terms:- March Ist, 2% 10 Days or 30 Days Net. 
Per Lb. 


Greater Baltimore Tomato......... $2.00 I. X. L., Bolgiano’s Extra Early........................- $2.50 
Greater Baltimore Tomato, Bonny Best (Purest Stock)........................--.0--0-0---- 2.00 
(Special Stock 3.50 Livingston’s New Stone (Pure).......... 1,25 
My Maryland Tomato 2.00 Livingston’s New Stone, 
My Maryland Tomato 2.00 
(Special Stock Seed)... 3.50 Livingston’s Paragon 1.25 
The Great B. B., Bolgiano’s 1.25 Maules’ Success 1.25 
Red Rock, Extra Fine Stock 1.50 Kelly Red or Wade Tomato 2.00 
Red Rock (Special Stock Seed. ...............-..-.--.... 2.00 Livingston’s Favorite Tomato..............................-.-. 1.25 
Burpee’s Matchless Tomato............. 1.25 King of the Earliest Tomato........................ 1.75 
Livingston’s Perfection Tomato.....................-....-— 1.25 Spark’s Earliana Tomato 
Brinton’s Best Tomato........ 1.25 (Langdon’s)............ 1.50 
1.25 Chalk’s Jewel Tomato 1.50 
Bolgiano’s New Queen 1.25 1.25 


isis J. BOLGIANO & SON 1916 


Growers of Pedigreed Tomato Seed 
SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side 
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THE Canning TRADE 3 


Ayars Machine Company, new ‘ersey. 


AYARS IMPROVED ROTARY PEA and BEAN FILLER—For Sanitary Cans 


NEW SCREW CAN 


the closing machines. 


Ayars Machine Company, nes jerey. 


BROWN, BOGGS CO., Lrp., Hamitton, Sold Agents for Canada. 


rig 
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4 THE Canning TRADE 


Zastrow’s Oyster Steam Box. 


Patented May 12, 1915 


> The New Perfection Automatic Agitating Cooker 


a 


— The crowning effort of modern engineering. 
Improved Square Oyster Steam Box. The price within the reach of every packer. 


T B i thet when the suunse cms Chainless and only one moving part on the inside. 

HESE BoxEs are made square, so that when 

filled with oysters are run into them, they fill the Box as full as prac- Four feet(4) in diameter, ten feet (10) long. 

tical, thereby leaving very little unused space for the live steam to No square corners to clog full of sediment and rust out. 
fillup. They are made of % inch plate steel, riveted together with Every inch of the interior automatically washed in less than 
5 inch rivets, all seams and joints are fitted and caulk carefully, three minutes. Purely a sanitary machine. 

the frames are filled with packing and fitted with two swingiug 


doors, the tracks are securely fastened to the heavy angles forming Made of heavy steel the same as your closed retorts. 
the corners of the Box. Every Box is furnished with steam pipes Comes to you ready to put the belt on. 
fitted to Box, safety-valve, steam gauge and all vaives necessary. A seperate pocket for each can, therefore no jamed or bent 
They are generally made 25 feet long, 30 inches wide by 31 inches cans. 
vo, * hold three 8 ft. cars, but are made to 4 y No delays in the midst of the busy season caused by broken 
_ chains etc. 
GEO. W. ZASTROW Send for sirenier | 
© 
VANCE & BAKER MFG. Co. | 
s 
1404-1410 THAMES ST. BALTIMORE, MD. bes 
47 years at Muscatine, lowa. i 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 


WORKS: 


ATLANTIC WHARF 
Boston & Lakewood Avenue. 


OFFICE: 
2639 BOSTON ST. 
BALTIMORE, MD. 


ATLANTIC CAN CO. 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 


lg 
: 
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“MONITOR” PEA BLANCHER 


Enormous capacrity—by far the easiest action, best regu- 


lated blancher. Easy to operate. Responds instantly to any 
ehange in blanching time. Positively no injury to peas. 


A 
“MONITOR” PEA CLEANER eenenemnnaenal “MONITOR” PEA ELEVATOR 
Small floor space and small power re- Handles peas without bruising. 
quired—saves 40 to 75 per cent. of hand A big labor saver. The most durable 
picking. A perfect, large capacity machine. 


and best fitted elevator made. i 


reen pea machinery 


If you would equip your plant as most other pea packers 
equip theirs, get wise to ‘‘Monitor’’ Pea Machinery. We offer 
you test-proven Pea Machinery that will give you positively per- 
fect results under all conditions. The pea s+ason is too short to 


ee allow of any changes or fix-ups after peas commence to come in. 
q You will want dependable, efficient Machinery. We have it. 


See our literature and testimonials from prominent pea packers. 


Only 5 minutes 
to change to any 
desired size of grade 


Several 
Better Grades of Peas 


A smooth action, easily controlled outtit 
that any ordinary help can get the desired 


A i i yer n 
_* results with. Improved eccentric drive and Grade definition of a uniform character that has never bee 
ee heavy service construction in-ure many sea- equalled—grade appearance that shows several shades better than 
ie sons use without trouble or expense. the work of any other Grader. This is what puts “Monitor” gra 


peas at top selling prices. If you woul! make cho’ce grades of 
peas, obtain them easily and economically, don’t overlook the 


H many advantages the “Monitor” offers. Remember “Monitors” 
HUNTLEY MFG. co., Silver Creek, N. Y. grade off the large peas first, the small choice peas last—an advan- 
Pacific Coast Agent, tage. Greater capacity with less floor space, greater dependability 


d durability. 
Cc. J. Groat, 601 Concord Bidg. and durability 
Portland, Ore. 
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6 THE Canning TRADE 


The automatic placer 
prevents waste of corn 


the job” 


108,000 times a day— 
Patented__ which means a saving to the owner sufficient to pay 
for the machine—and more. 180 times a minute 
with the ‘*Double’’—90 a minute with our ‘‘Single’’, 
7 Pn. the placer works to perfection automatically put- 


1 . ting each ear of corn to the butter for perfect re- 
orral*? = uskers moval without waste—the only placer ever put in 


a corn shed that will do this. Keep in mind the 
fact that without unfailingly dependable, precise 


placing, you have not ‘‘arrived’’ at mechanical 
Acknowledged speed Kings in mechanical placing, ‘ 
butting, husking and silking work. Smooth running, de- husking and butting. See testimonials from big 
pendable under all conditions, ‘“Morrals” give the most in fellows’’ in corn packing. Read what they say about 
i i least i ttention 

“Single” and “Double” Models over any other machine in Placer and Butter. 
existence. 


MORRAL BROS., Morral, 0.—HUN 


TLEY MFG. CO., Silver Creek, N. Y 


BLANCHER 


String bean line 


Don’t hang over another season with old machinery that hurts your 
bean line, hurts your beans, hurts your profits. Make a sound resolution 
now—your bean equipment wi// de put right, as good as the best—this 
year. Every improvement you make, if ¢hey are improvements, cuts 
trouble and sacrifice—you will realize this is so if you adopt ‘Monitors’. 
Why do those concerns that put the best selling grades of beans on the 
market use ‘‘Monitors’’? Come now—don’t you suppose “‘there’s a reason’’ 
—a few—several? Here are a few of them: simpler, better and less ex- 
pensive results—greater dependability—a uniformity unequalled with other 
equipment. Our literature explains these advantages, these gains in clean- 
ing, grading, washing, blanching, cutting and filling string beans with 
““Monitors’’. 


HUNTLEY MFG. CO., Silver Creek, N.Y. Aven. 


C. J. Groat, 601 Concord Bidg., Portiand, Ore. 


GRADER 
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